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X HE practical part of Cookerj/^ Pastry^ and Con^ 
fectumary^ which now forms so essential and import- 
ant a branch of Female education, is undoubtedly 
of the greatest utility. It embraces objects inti- 
mately connected with the comfort^ as well as the 
expenditure of every family ; because, by extending 
the former, and abridging the latter, it is entitled 
to claim no inconsiderable share of attention and re- 
gard. A thorough conception of it, however, can 
only be attiuned by experience and practice. 

From this source, the Author of the present work 
acquired her knowledge of these arts ; and it will 
be readily admitted, that few are more capable, or 
better qualified to communicate them to others. 
These considerations, joined to the solicitations of 
the Author^s numerous pupils, originally induced 
her to publish it. The doing so has been attended 
with such success, that six editions, consisting of 
upwards of ten thousand copies, have already had 
a very rapid tale-— a circumstance which affords the 
most ample testimony of its having met with the 
approbation of a discerning and intelligent Public. . 

It only remains to be observed, that in this 
seventh edition, not only every new and material 
improvement has been carefully adopted, but the 
most simple rules, founded on a very lon^ «:cA^^- 



4 TO THE PUBLIC. 

tenRivc practice, are laid down, for the ease and ac- 
commiKlation of every practitioner. In short, no 
exertion ha6 been wanting to render the whole uni- 
versally useful^ to combine simplicity with elegance^ 
and economy with variety. 



N. B.— rAc liquid measures are given^ Jirst in 
ScotSy and then in English, agreeably to the follow- 
ing table : 

SCOTS. ENGLISH. 

1 Gill, .... J Pint. 

1 Mutchkin, <- • 1 Pint. 

1 Chopin, ... 1 Quart. 

2 Pints, .... 1 G^ion. 

The Butter is Scots weight, viz. 22 oz. to the 
pound, which makes 3 lbs. Scots «qiial to 4 lbs. 2 oz. 
English. 



CONTENTS. 



PABT I. — COOKEBV. 

rage ^ 

CHAPTER I. Sauce for VeaiMD, . . ■ 

D,».E»tIl.™k.».hoo.in! 8..« ft. B«.l M»l, . . 

■■""■'°- ►.'■'•"■ i,S.""ilMChi;.™ 

• CH.PTE.U. — !:;s.U'"''. ; 

Bulei for Boailing, BoifinB. "nd ^^^j. ^^ pj,„,_ ^ _ . 

BrgEling, p. 11. to 1*. Parsiey Saiice, . . . ■ 

■ * — Obiter Sauces, . ■" . ■ 

CHAPTER in. Celery Ssuce, . . . - 

DirectiotiB for trussing Poiillry. CreBin Sauce, 



ftc. p. 1*. 10 19. 

CHAPTER IV. 
Setipi. 
To tnalie Brown Soup. 
Ttbik parent Soup- 
Pigeon Soup, . 
Hare Soup, 
Holch Potcb, 
Plum Poltsge, 
Leek Soup, 
Onion Soup. < 

Peate Soup, 

Green Siimnwr Soup, 

.^—^ Meagre Soup. 

Mock Turtle Soup. 

Almond, flr Hedge, hog Soup, 

While Soup, ■ ■ 

Poriuble Soup, . ■ 
GiWel Soup, . ■ . 
Maccaroni Soup, 
C«ke Jell/ for slork, 
SkTOury JtUj, • ■ 



CHAPTER V. 
Saiiat- 
To make Caper 8auce, 

Onion Sauce 

Butlcf Sauce, . . ■ 



Bgg Sa'uce, 

Sauce for roosted Ctaickeua, 38 

for dilio Tongue, . lb. 

for a boiled Toikej, ib. 

*** for Wild-fowl, ■ . Oi. 

*' for a Hare, . . . ib. 

for a roaat Goose, or 

RalttBt 40 

for boiled Rabliita. . ib. 

■" Saues* for PurUidges, . . ih, 
'* Crisped Crumbs for Latks. Se. 41 

?t Sauce for Pigeoni, . . . ib. 

for Und.fov-I, . . « 

for Fiah ih. 

To thickrn huuor for Peaie, 48 

Sauce for Pickled Fish, . ib. 



it 



ippla ! 



To brown Butler for made 



Filh Sauee, to keep, 
3S Miied Spices for sea 
ib. Seasonings fut White 
ib. and Pricasieet, 



Page Pvgi: 

Cullia W Ibicktn Brown Sau- To brown Ojsiers in their 

CO, 47 juke S9 

LtmOB Pickle, .... 48 To nuiu Oyster Pritlen, . ib. 

Muihroom Powdtr, . . 49 To Aita» a Turtle, ... TO 

For oihet Smieu, »ee DMei. Auuiher way T4 

— Ornflmemal Salmagund[. . T6 

Twx) otber «i]^> ... 77 



CHAPTER VII. 
Bute/ier Mtat. 



CHAPTEK VI. 
FUh. 
To dmi m Cod'a Hud uul 

ShouMen with ■ White 

Sauce 50 To make a Beef Ham, 

IHIto, with ■ Brown Sauce, 51 Mutton Ham, . . 

To drimp ditto, . . . . S2 Bacon dilto, . . 

To broil Cod ib. To CMi Neau' Tongw 

To broil Coda' Soundv, . . 53 To mska Force-meat Balls 

To dress Codlltign, . . . ib. 
— Haddock* with ■ Brown 

Sauce, S* "'»' 

ToD»keForce-ineati'orFi6h,55 To slew a Rump, ■ . 

To tlulTand diese ItaddcckB, ib. To make Beet-A-la-mode, 

To crimp Haddocks with a To pot Beef, .... 

white Sauce 56 To mince Collopa, . . 

To dress Whitlngi with To pot a Cow's Head, . 

dillo, ib. To broil Steaks, . . . 

To pot Fish, 57 To fry dilto 

To make Caviare, , . . 5S To make Beef OUies, . 

-^^^- Mock ditto, . . lb. To collar Beef er Mutton, 

To pickle Oysters, &c. . . ilj> To dieis Steaks, Ac. wlth- 

To make Oyster Loaves. , ib- out a 6re 

To fricassee Oysteia, Ac . i!t To make Scarlet Beef, . 

To stew Soles, &c . ■ . ib. ' Beef Bouille, . 

To fry ditto 60 Porcupine of Veal, 

To bake Salmon. , . . ib. To ragod Oi Palates, . 

To dress pickled Salman, . 61 To fricimdo diiio, . . 

To put Salmon ib. To fricassee dilto, . . 

To dress dried Snlmon, . 6! To slew a Jigot of Veal, 

To crimp Skate, .... ib. To make Scotch Collope wi 

To fricassee ■ Lobster, . . lb. a White Sauce, . . . 

Lobster in Savoury Jelly, . 64 Diiio with a Brown Sauee, 

To stew Trout, &c. with a To make a Hash of cold roi 

Brown Of White Sauce, ib. Veal, 

To collar and pot Eels, . 6S To miiiee dilto, .... 

fresh herrings, 66 To ragoo Veal Cutlets . . 

To fry Turbot, . , . ib. To broil ditto, . . . . 

TodreisftSeacat with Brown To Fricassee ■ breast of Ve 

or White Sauce. . . . ib. Ac- 

To cateach Mackerel, . . 67 To m 
To pickle Salman, &c. 
To scollop Oysters, ftc- 



CONTENTS. 

Page 
To irtm a Cali'* fiaiA, ■ B9 

To drew a Calf's Heart, . ib. Pmltrp, j;c 

To dren Veal OIIvm. . . 99 Toromt wid stuffa TiirMf , lt3 

To d[«n ■ Veat raiow, . ib. TopotaGooK aodTuTkcjr, IH 

To ragoo a Bieast of Veal, 100 i^ marioau a Turluf, . 1>J> 

To nuke Brain Cakes, . 101 f^ marinate a Hen and 

To dren a Calf '• Head, . 108 Chicken ib. 

To tunic ditto, . . . ib. TodoaHeninSkvour; Jelly. It6 

To pot dillo IW To ma^j 3 Csparau. HI 

To tVy Mutton CbofH, . lOfi To roaw 0«c«e or Ducki, liS 

TflliaBiicDidBeeforMiittDO, ik To iM)o Ducfc*. . • ■ lb> 

To make a Haricot of Mut- tq (H&M)4ai>clant, with 

ton lb- aWUMnuce, . . . ItO 

Italian Baiketi of ditto, 106 j^ ,(„ ^|t[Q with Peaie 

ToboiiBeafot Hnttonip and Lettuce 130 

the juice, . . . . lOT To make a Currj the Indian 

To roast Vention, . ■ • 0>- way ilk 

To Blew ditto. . . . 108 To boil (lie Rice for ditto. ISI 

■ ■ .1. in the Mood. ■' il^ To dresa a Piilow the In. 

^_— coldrowl Veni»an,109 dian way (^ 

To broil Veniwm, ... ib- To pol Pigeons, . . . 138 

To boil a Haunch of ditto, ib. fn stew ditto Ib. 

To roske Veal or Lamb j^ broil ditto 133 

Toislf 110 To ragoD ditto, . . . ik 

. Scolch HBggess, ... 'b- To disguise ditto, ■ . . 134 

Lsmli's HaBgesa, ... Ill To smouihcr Babbits, . IS* 

Dlmk 1'udilii.p b. jo /rieassei; Habbils with a 

Liver ditto, 118 Brown Ssuce, . . ib. 

To roast a Li»er, ... ib. To ngoo Habbils, - 136 

To ragoo ditto 113 To stew Hare or Wild-fowl, ib. 

To stew ditto "^ To dress a Wild Duck, . ib. 

To ragoo PatEtea and Ker- Rule* fbrroB*lingWild-fbi>r, 137 

neln 'b- lo pot ditto lb. 

To 'tew a Neat's tongue, 114 Tajoga Hare, ... 138 

To hash ditto, . . . llfi fo toast and stuff ditto, . ib. 

Shoulder ol MuttOD iurpri- To make Hare Ccdiopa, . 139 

•^' ■ ^- ' ' ' ,^ To fricawee SBgs. . . 1« 

To Aicaisee Tnpe, ■ ■ 116 To poach Eggs with Toaata. lb. 

Te collar Lamb, ... ib. qh^q „,^), Spinage, . . ib. 

To ragoo ditto, , ■ . 117 To raake an Amuletle, . 141 

To boil a Leg with Vege- Onion and Kggdish, . . ib. 

tables lis Eggs in cases IM 

To cover ditto with Rice, ib. nije dawn of day, . tb. 

To Atti.i a Lamb's Head, 119 __ u, preseiTe, ... 143 

To make Veal Crockats, IBO , 

To fry Sausages with Kggs, lb. CHAPTER IX. 

wilh Apple*. 1»1 „ ,, 

To make Bologna Sausages, ib. Fegdaiia. 

To collar a Pig, . . . 1« To dress Cabbage, Ac. I4S 

To tnake Mode Brawn, . ib. ... n . . Catlllflower. . . 14* 



VllI 



CONTENTS. 



^•^ 



To dress Brocoli, . 

— — — — AeparaguB, 

Pease, 

Beans, 

Turnips, . 

" BeeC«root, 

■ « Carrots, . 

:> ■ ■ ■ Artichokes, 

" ■ I Parsnips, 

■ I French Bcauu 

To stew Parsnips, • . 

■■■ Red Cabbag^. 

Cucumbei%!* 



•* 



P(^ Page 

144 To dress French deans, . 147 
ib. ■ ■ Cellery, ... ib. 
ib, .» ■ Pease and Lettuce, ib. 
ib. '■ Parsnips like Skir- 

ib. rets 148 

145 To dress Cellery with cream, ib. 
ib. To ra^o Cauliflower, . 1 49 
ib. To fry Potatoes, ... ib. 
ib. To mash ditto ... ib. 
ibi To scollop ditto, ... 150 

. ib. To make a Potato Collar, ib. 

• 146 Sour Crout fora Sea Voy- 

.' ib. ' age, ^ . . . . , 151 



»%»%»^%^%%%%w»<% 



PART II. — PASTRY. 



CHAPTER I. 

PUs, Pattiet, DumpHagt^ and 
Patties, 

Preliminary Observaiions, 152 
To make^a Standing Crust 

for large Pies, ... ib. 

Puff Paste, 153 

Common Pie Paste, . • ibw 

Paste Cases for Preserves, 154 

for Crocants, . ib. 

■ for Dessert Baskets, ib. 

Paste Cases for Tureens, 155 
A Beef Steak Pie, ... 156 
Teal Olive Pie with Force* 

meat . . . . • « 157 
Mutton Pie, . . - . 158 
Calf 8- head Pie, ... ib. 
Calf ' s.foot ditto, ... 159 
Bride's Pie, ..... ib. 
Teal Florentine, ... 160 

Curd ditto. ib. 

Hare or Moor-fowl Pie, • 161 
Yorkshire Christmas Pie, ib. 
Goose Pie, ..... 162 
GibJet Pie with a Pudding, 163 

Another, ib. 

Kernel Pie, 164 

Hen Pie with Force-meat, ib. 

Another, 165 

Maecaroni Pie, ... 166 
CfakkcD Pie waHi a Caudk, ^ 



Another with Savoury Sea- 
sonings, 168 

Pigeon Pie, .... 169 

Another, with Stuffing, . ib. 

Thatch.roof Pie, . . . 170 

Common Mince Pie, . . ib. 

Superfine Christmas Pies, 171 

An Egg Pie 172 

Salt Fish Pie, ^ . . . ib. 

PartOD, or Crab ditto, . 173 

Kel, Pike, and Trout Pies, ib. 

Apple Pie, . «... 174 

Cbesnut Pie, .... ib. 

Gooseberry Pie, ... ib. 

Venison Pasty, . . , 175 

Mock Venison ditto, . . ib. 

Marrow Pasty, .... 176 

Beef Stetk Dumpling, . ib. 

Suet Dumplings, . . • 177 

Pigeon Dumpling, . . ib. 

Apple Dumpling, . . 178 
Savoury Patties of Veal or 

Foiivt, lb. 

Rabbit «nd Hare Paties, . 179 

Lobster Patties* ... ib. 

Oyster Patties, . , . lb. 

CHAPTER II. 

Ptidditig$9PaiKake9fCmgtmrds,i§[€^ 

(Niservations on making Ptid- 

togs, . . . 190 



G0XVXVT9. IX 

Page Page 

To make a Potato Pudd!ng» 181 Sago Pudding, .... llo 

Potato Pudding to fire below Millet Pudding, . . • ib« 

meat, ib. Hasty Pudding, . . . . ib. 

Apple Puddings in Skins, 182 Carrret Pudding with Sauce, 101 

Rice Puddings in ditta, • ib. DIttOr plain ib. 

Almond Puddings in ditto, ib. Pan Puddings, . . • . ib. 

Boiled Costard Pudding, 183 Bread Pudding, ... 192 

Plum Pudding . . . • ib. Vermicelli Pudding, • • ib. 

Boiled Rice Pudding, . . ib. ■ Batter BascalbM, ... .193 

Pease Pudding to eat with Pine Plaiicakea, • . . . ib. 

Bacon, • . • • • . 184 Puddh^ of $ame batter, . 194 

Baked Whole Riee Pudding, ib. Rice Panodw^ . . . . ib. 

Layer Pudding, .... lb. Rose-coloured Pancakes, , 195 

JMarrow Pudding, . . . 186 Wine Costards, . . . . ib. 

Tansy Pudding, . . . . ib. Rke Custards, .... 196 

Biscuits Cor fine Puddings, 187 ■ Almond Custards, • • • ib^ 

Orange and Lemon Puddings, ib. White Custards, • • • . ib. 

Another, ib. Snbw for a Custard, . .197 

Citron Pudding, . « ' . .180 Dbh of Maccaroni, • . . ib. 

Green Gooseberry Podding, ib. 'fig'g Cheese, 198 

Apple Pudding, .... 189 Knights of Windsor, . , ib. 
Almond Pudiliiig, • « . ib. 



PAUT in:-r-CONFECTIONA1lY. 



CHAPTER I. 
Cheete^eaket^ £Mc«f, TarU^ 

Meringuei^ 4^. 

To make eurd Cheese-^ikkes, 199 
Lemon and Orange Cheese- 
cakes, fOO 

Almond Cheese.cakes, . . ib. 

Cheese- loaf, * ib. 

Ramaquin o/ Cheese, . . 801 
Potted Cheese, . . . . ib. 
Seotck Rabbit, . ... 202 
W^lch Rabbit, . . . . fb. 
English Rabbit, . . , .' fb. 
Apple Loaf, . . . , . ib. 
Apple Tarts, , . . . . 903 
Gooseberry Tarts, ... . 204 
Prune Tarts, ..... ib. 
Strawberry, &c Tarts, . ib. 
Glazing for Tarts, . . . 205 
Rhubarb Tart^ . . . . ib. 
Italian Pyramid, . . . ib. 



Apple Fritters, .^. . . 90(^ 
Currapt. Fritters, . . ^ 207 
Oyster Fritters, . . ' . . ib. 
Potato Fritters, . . . . ib. 
Curd Fritters, . . , . 208 
Wafers, .....'• ib. 
Fruit Puffs, ..... lb. 
'Meringues, 209 

CHAPTER XL 
•Cakeiy BitouUi, ^« 

To make Plum^tcake, . . 209 

^8eed-<;ake, • . , . . 210 

filing for Cakes, . . , 211 

-Spunge-cake, lb. 

Savoy Biscuit, . . . . ib. 

Ahnond Biscuit, . . . 212 

Ratafia Drops, . . . . ib. 

Plain Biscuit, . , . .213 

fruit Biscuit, . , • . ib. 

Shaving Biscuit, . . . Sb. 

tSquirt Biscuit, . . . . ' ^« 



Diel Loir. as 

Short Breiu9, . 



. SJ4 PonRal, ■ 



Currant Cake, 
Crumpeta for To, 
Fettieut Tails, . • 



CHAPTBB IIK 

BtASvg of Sngart t awJU^f Tab- 

lelt and Bariey Siig»rt. 
To clariry Sugar, 



Ginger Tablet, . • . Ot. 

brleji Sugar, .... ib. 

^enoacettl ditto, - . 283 

Lemon ditto, - - . . ib. 

CHAFTBR IV. 

PrtKrot; JtOla, Jamt, Mar. 

matada.if. 
To preaeive Orangas wbolc, 883 



, ■kins. 



To candy Flowera, . . 
-Green Gaikena, ... 
Red GooKberriea, - . 
Curranlt "-hole. . - - 
Tor present u», . . . 
Straw and fUapberriaa, . 

Green Gaga, • - . . 

Magnum fioDuni Plums, 
Common Plums, . - . 
PcKbei, ...... 

Pears, .*.:-.. 



Apples Green, ... ib. 

Apple* in Sjrup, ■■ ■ ■ 840 

CucuDibera, .... ib. 

nne Apices, - - . . 848 

Barbeitiea, 834 

, To keep KIdne; Beana, lb. 

Artichoke Botiomi, - • 844 

Green Goosebenie«, - - ib. 

Green Fei». - . - - 845 
To make Red Currant Jell;, ib. 

While Currant Jelly, - t4« 

Black Currant JeJIj, . • )k 

Gouaebcrry Jelly, . . . ib. 

Cranberry Jelly, - - - lb. 

Apple Jelly, .... f4T 

Raspberry Jam, ... lb. 

Gai»eberry Jam, . • - ib. 

Currant Jam, .... ib. 

Smooth Orange Marmalsde, SM 

Chip ditto .Marmalade, - ib. 

Quince Marmalade, - - 849 

I'ranaparent Marmalade, ib. 

Melon Marmalade, ■ ib. 

Chip and Jelly MarraaladE, 8S0 

Apricot Marmalade, . lb. 

Baipberry Plummery, . 351 

CHAPTER V. 

Dtuerti anJ Oraatiunitai DiiJie, 
CImt Yellow and Orange 

CkMina, .... asi 
Ratafia Cream, - - . 858 
Almond Cream, ... jb. 
Velvet Cream, ... 853 
Steeple Cream, ... {■>. 
Red Currant Cream, . • 85i 
AppleandGooaebarry Cream, ib. 
Strawberry and BupCream, ib. 
Jelly in Cream, - - - 845 
Rice Cream, ... ib. 

Apricot or Peach Ice, . ib. 
Pine Apple Ice, ... gjfi 
atran berry and lee Cietm. 857 
Hartiborn Jeliy, - - . ib. 
Colf's-feei Jeily. . . . JfiB 
Orange and Lemon Jelly, lb. 

iso 

- lb. 



CONTENTS. 



XI 



Fage 

A Trifle, 260 

Gooseberry Pool* . . • ib. 

Dish of Snow, .... ib. 

Blamange Eggs, . . . 261 

Hen*8 Nest in Jelly, • . ib. 
Chinese Rail for a Floatuig 

Island, 262 

FloaUog Island, ... 263 

French Flummery, • . 264 

Artificial Fruits, ... 265 

Natural Fruit in Jelly, . ib. 

Fish Pond in Jelly* . . 266 

GUded Fish in Jelly, . . ib. 

Rocky Island in Jelly, . ib. 

Hen and chickens in Jelly, 267 

Italian cheese, .... 268 

Mock Ice, ib. 



Pagt 

Currant Wine, . . , 281 

Another, • • . . . ih. 

Mixed Wine, .... 282 

Capillaire 283 

Currant Wine, .... ib. 

Noyeau, 284 

An excellent Cordial, . . ib. 

Brown Spruce Beer, . . 285 

White Spruce Beer, . . ib. 

Treacle Beer, .... 286 

Elder Wine, .... ih» 

Grooeeberry Wine, ... ib. 

Raisin Wine, . . , . 287 

Raspberry Wine, ... ib. 

Lemon or Orange Syrup, 288 
Syrup of Clove July- flowers, ib. 



CMAPTBR VI. 

PicUa^ 

To mango Cucumbers, 

Fickle Cucumbers, &c. 

•—.-»• Walnuts green, 

I Uack, 



269 

270 

271 

272 

■ Mushroom buttons, 273 

Cauliflower, , . ib. 

Onions, .... 274 

Red Cabbage, . . ibw 

Beet-root* . • . 275 

Barberries, . . ib. 

Piccalfllo^ ... 276 

CHAPTER VII. 

V'mtgar% Kekhujt^ Shrubt^ Wxnet 
Cordialst ^c 

To make Sugar Vinegar, 277 

Gooseberry Vinegar, . . ib. 

Mushroom Ketchup, . • 278 

Walnut Ketchup, ... ib. 

Rum Shrub, .... 279 

Aquavitse Shrub, . • . 280 

Ginger Wine ib. 

Another, ...... 281 



of Violets, 
of Turnips, . . 
of Nettles, . . 
Conserve of Roses* 
Morella Cherry Brandy, 
French Ratafia Brandy, 
Lemonade, . . . 
Rich*eating Posset, 
Common Posset, . 
Ale Posset, , , , 
Sack Posset, . . 
Panada, .... 
Jelly for a Consumption, 



289 

ib. 

ib. 

ib. 
290 

ib. 
291 

ib. 

ib. 
292 

ib. 

ib. 
293 



DiaSCTIOKB FOR CARTING, 

viz. 

Poultry, Ac. .... 294 
Butcher Meat, .... 297 

Fish 301 

To preserve the Whiteness 

and FlavourofAresh Fish, 302 
Rules for placing Pishes on 

a Table, 303 

Tables of Sixteen Dinners, 

firom 5 to 19 Dishes, • 304 
Supper Dishes, ... 308 
Pieces in Butcher Meat, ib. 
Articles in Season throughout 

the year, 310" 



\' 



PRACTICE 

or 

Coolutj;, )Mftrj2, anil Cottferttonars* 



^ % »»%^ < ^ »i% »%<^ «>W» »i» 



PART I. 



•»»%^»%<^%»%a %% » !»»«*»%%»» 



OF COOKERY, 



CHAJPTER I. 

IfEMARKS ON CHOOSING PROVISIONS. 

Veef^'i}^ beef^ if young, has a fine^ 
mnooth, open grain, of a pleasing carnation 
ised, and is very tender ; tiie fat rather white 
t^aan yellow, and the suet white.-*— The graia 
{jfeow beef is closer, and the fat whiter^ 
but tibe lean not so bright a red as ttie otdicv. 
The grain of bull beef is still closer, the &t 
hard and sflsiinny, the lean of a deep red,xkiiA 
smdls stronger than cow -or ox beef 

Mutton. — If young,^ it will feel very ten- 
der ; but if old, it v'Al be hard, «nd the &t 
fibrous and dammy. The grain of ram 
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mutto)! is dose, the flesh 6f a deep red, and 
the fet spongy. The flesh of ewe mutton is 
pkler thkn^the wedder, and the grain closer. 
Sh6rt-shanked mutton is the best. 

Lamb.— If the vein in the neck of the 
fore-qtiarto? appears of a fine blue, it is 
fresh ; but if green or yellow, it is stale. If 
the bind quarter has a faint disagreeable 
smell near the kidney, or if the knuckle be 
Hmber, it is not good. The head is good 
WheSithe eyes &re bright and plump, but 
Statle if sunk arid wrinkled. 

FealU^Tbe flesb of cow-calf is whiter 
i^h'^that of bull, but not so firm ; the fillet 
of the former is generally preferred, on ac 
G^ilnt of the udder. If the vein in the 
i^holilder is not of a bright red, it is not 
frefeh ; and if there be any green or yellow 
iBlp^ts in it, it is bad. A good neck and 
toeast will be white and dry ; but if clam- 
igfly, and look green or yellow at the upper 
end, they are. stale. The kidney is apt 
soonest to taint in the loin, and if stale, it 
will be soft and slimy. A leg is good if it 
be firm and white ; but bad if limber, and 
the flesh flabby, with green or yellow spots. 
The same observations with regard to the 
lamb's head hold as to this. 

Par^.-r-Measley pork is dangerous to eat. 
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It is known ,by the fat being full of little 
kernels. If young, the lean wiU break on 
being pinched, the skin will dint by pinch- 
ing it with the fingers, and the fat» Uke lard, 
will be soft and pulpy. If the rind is thick, 
rough, and cannot be easily pinched^ it is 
old. If the flesh is cool ^and smooth, it i& 
fresh ; but if clammy, it is tainted, and the 
knuckle part will always be the worst: 
i^ ^ Hams. — ^Those are best which . have the 
shortest shank. If, by introducing: a knife 
under the bone, it come out clean, and smell 
well, it is good ; but if /it be daubed and 
isimeared,or has a disagreeable smell, it is.bad. 
JSacon. — If good, the fat will feel oily, 
kx^ white, the lean will be of agood colour, 
and stick close to the bone ; but bad, or will 
be soon rusty, if there are streaka. in the 
lean. The rind of young bacon> is always 
thin> but thick if old. . - 

. Brawn. — ^The rind of old brawn is thick 
a^d hard. The rind and fat of biurrow and 
sow brawn are very tender. 
♦. F<^i[^it.-^The fat of venison must deter- 
mine the choice of it. If the fat is thick, 
bright, and clear, the clefts smooth and 
close, it is young ; but if the clefts are wide 
;and rough, it is old. It will first change at 
the haunches and shoulders. If fresh, it will 
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Ht»f6 isWeet smeB^btit if stale, the reverse. 
tf tainted, it wiU Ibok green, or indide to a 
Ubckisb edlour. 

Turkej^^^^U a cock->tuTkey is youngs it 
wili have a' smooth black leg, with shovt 
apurs, the eyes full and bright, and tbe feet 
limber and mokt ; but see that the sptil^s 
are hot scraped, to deceiTe. When stale, 
the feet are dry and the eyes sank. Th^ 
kgs of the hen^ if she is old, wiU be Miigh 
and red ; and if with egg, the vent will be 
soft and openJ 

Cocks md Hetu.'^The spars of a yoKmg 
cock are short. The vents will foe open^ if 
stale ; but dose and hard, if fresh. Beiis 
are always best wheii fv^ of eggs^ and just 
before they begin to lay. The eotnb of a 
good capdi is pale, the breast fat, the belly 
thick, and the rump large. 

Geese. — ^A yellow bill and feet, with few 
hairs upon them, are the marks of a yotmg 
goose ; but these are red when old. The feet 
will be limber, if fresh ; but stiff and dry, if 
stale. Green geese are in season firom May 
to June, till they are three months dd. A 
stubble goose is good till it be five or six 
months old, and should be picked dry. The 
same rules will hold as to wild geese, with 
respect to their being young or old. 
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are limberj and i£ iat, the belly will he^ j^d 
and thick. The feet of a stale duck ai^dty 
and stiff. Those of a tame one are. of a 
duidky yeUow, and thick. The feet of a 
wikL duck are smaller than a tame one^ and 
are of a ]«ddish colour. 

Pkea$ants. — These beautiful birds are of 
the English cock and hen kind, and, of a 
fine fiavour^ The cock has spurs^ and the 
ben^ is most valued when with egg. The 
spurs of a young cock are round ; but if old^ 
they are long and sharp. If the vent of the 
hen be open and gxeen, she ia stale ; if with 
egg, 4t will be soft. 

Woodcocks — are birds of passagey ami 
found with us only ia the winter. . They 
are best a f(t»rtni^t or three weeks after 
their first appearance^ and have rested after 
their long flight over the ocean. If fat, 
they wiU be firaxi and thick, and a vein^of 
let will run l^ the side of die breast ; a leaiv 
onewiil feel thin in the venfL If new^ 
k91ed»^ the feet wiU he fim^ber, and the bead 
and throat dean ; but the reverse^ if stale. ; . 

Par^rMi^«.*~Autamn is the seafiKxn fiir 
diem. If ysomig, the legs wiE be yeUowish,. 
and the* l^ of a ^fnrk colour* If old, the 
bill will be white and the legablua Iffiedi^ 
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thijefjve^rt:|yiil,be ^xmi but if,.3tale^ itvwiU 
]o(j^gr9fm^^i Mid tibiQ^^kin wUi peel :wbeii 
rul)be4 ,mtbi the finger. ;: ^ . 
.. J^if«^<fe.-~The . same rules, as tp the 
ohoiee of a turkey will hold as to these birds* 
' JPigeans, S^c. — ^They are full and fat at the 
vent, and limber-footed, when new ; . but if 
the. toes are harsh, and the vent loose, open, 
and. green, ihsj are stale. If old, the .legs 
Viill be large, and red. The tame pigeon is 
preferable ;to the wild, is larger in the body, 
and fat and tender. Wood-pigeons^are lar- 
ger than wild ones,, but like them in .other 
respects. The same rules will hold in the 
choice of the ^foi?^r,^Zc^r^, thrush^ U^hy 
Uackbircly 8^c. 

\ . JBTar^^.— When old, the daws are blunt 
and rugged, the ears dry and tough, and the 
deft wide and large ; if young, the claws 
are. smooth and sharp, the ears tear easily, 
and the cleft in the lip much spread. . The 
body.. will be stiff, and the flesh p^de, if 
newly killed; but if the flesh is tuming 
black and the body limber, it is stale : they 
are not:.always considered the worse* of bet- 
ing kept till, they smell a little. . . \ i v. 
. Babbits. — The daws of an old rabbit iiure 
XQUgh and long, and grey .haira areintari 
Hiixed: with the wool; Iwt. li iyKMilig,Athe 
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wool and daws are smooth. If stale, they 
will be limber, the flesh bluish, and hame a 
kind of slime upon it ; but if fresh, they 
will be stiff, and the flesh \rhite and dry. 

Fish. — ^The general rule for knowing 
whether fish are fresh or stale, is by obser- 
ving the smell and colour of the gills,, which 
should be of a lively red ; whether they be 
luurd or easily opened, the standuig out or 
sinking in of the eyes, the fins stiff or lim^ 
ber, or by the gills. Fish taken in running 
water are always better than those fi'om 
ponds. 

' Turhot — ^is good when thick and plump, 
and the belly of a yellowish white ; but bad, 
if thin and bluish. It is in season the greater 
part of the summer, and is generally caught 
in the German and British Oceans. 

Soles^-^Qxe good when thick and firm, 
and the belly of a fine cream colour ; but bad 
if flabby, or incline to a bluish white. Mid- 
summer is the principal season for them. 

. Lob^ers. — If fi'esh, the tail will be stiff, 
and puH up with a spring ; but if stale, it 
will be flabby, and have , no spring. If 
newly taken, the daws will have a quick 
and sttong motion upon pinchjing the eyes ; 
t}ie heaviest are. esteemed the best. The 
cock lobster is narrow in the back part of 
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thei tail^^mA has no sptwBi tta4er itr The 
%wFd Axpfmetiti^t fins within the tail ace stiff 
aiid liard; but tib^iise dT the ^n are soft^ and 
the ^il l»eadw. The male^ though gene- 
teXLy smaller than the feiiKsJe, ha& the high- 
est flavour, the flesh firmer, and the body 
when boiled of a redder eoloiiff; 

SStmrgetm.^^The flesh of a good one is 
white, with a few blue "mn^ the grain even^ 
the skin tender, good coloured, and toft, 
and the veins and gristles blue ; when these 
are brown or yellow, and the skin harsh, 
tough, and dry, the fish is had. It has a 
pleasant smell when good, but a disagree- 
able one when bad. It should cut firm 
without crumbling. The females are full 
of roe. 

Dried Ling. — It is best when thick in 
the pole, and the flesh of a Inight ydlow. 

Cod — ^is good when thick at the neck, the 
flesh white and firm, of a bright dlear co- 
lour^ and the gills red. When flabby it is 
not good. 

S^te — is good when very whitel and 
thick. When too firesh, it eet& tough ; and 
if stftle, it has a disagreeable smdh .- ^ 

Ma^ker^ €md Herrings. — The giHs of 
these fish sh6uld be a fine red> the e^ed^fiill; 
and thie whole fish stiff and- bright ;>lf> the 
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gyft are of a Mnt ctolour, and the jfith licDE" 
b» abd wrinkled, it ia bad. Fickled bar- 
rings, if good; are fat, ftesby, and nrhifeft 
Red henifiig^, wheii good, afe k^ge^ firm, 
and dry^ fnU of roe or meh, and the outside 
of a fine y elk>w. 

Trout, — ^AH kinds of fresh-water fish aie 
excdQent ; but the best are red and ydkyw. 
The female i» most esteemed, and is known 
by its small head, and deep body. They 
are in high season the latter end of May^ . 

Tend. — This is also a fresh- watev fish, 
and is in season in July, August,' land Sep* 
tember. It should be dressed alive ;• but: if 
dead^ see that the gtUs are red, and hard to 
open, the eyes bright, and the boe^ firm 
and stifi. > 

Salmon — ^when fresh, is of a fine red, and 
particularly so at the gills; the scales bright^ 
and the fish very stiff. The spring is the best 
season for this fish. Pickled salmon is good, 
if the flesh feels oily, and the scales stiff and 
shining. 

Smelts. — ^When firesh, they are of a fine 
silver hue, very firm, and have an agreea- 
ble smell, resembling that of a cucumber. 

Mvh — ^are always in season, except du- 
ring the hot summer months. 

Flounders — are in season from January 
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to March, and from July to September. 
When fresh they are stiff, their eyes bright 
9nd full, and theu* bodies thick. 

Oysters-^Bxe known to be alive arid vi- 
gorous when they dose fast upon the kiiife, 
and let it go as soon as they are wounded 
in the body ; are best when large and white, 
and are in season from September to April. 
' i Praums and Shrimps — ^wfaen in perfect 
tion» have an excellent snidl, are firm and 
stiffs and their tails turn stiffly inwards.-^ 
Their colour is bright when fresh ; but 
stale, if the tails are limber, and they look 
pale and clammy. 

Cro&^^-^When in perfection, the joints of 
the legs are stiff, and the body of a sweet 
smell. When too long kept, the joints are 
limber, the eyes look dead and loose, and 
they have a bad smell. Rock crabs arc the 
best. 

Butter. — In buying fresh butter, trust 
more to taste than smell. In choosing salt 
butter, trust rather to smell than taste. If it 
is in a cask, have it unhooped, and probed 
to the bottom. * 

Cheese.^^im is old, with a rough and rag- 
ged coat, or dry at top, you may expect to 
find worms or mites in it. If moist, spongy, 
or full of holes, it is magotty. When you 
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perceive any. blemishes on the outside, be 
sure to probe it to the bottom ; for thougk 
the blemish appear small, the eheese may be 
considerably injured within. « 

JEgg^. — ^^ judge properly of an egg, put 
the gi^eater end of it to your tongue, and if 
it feel warm, it is new ; but if cold, it m 
stale ; pr if, by holding it up before the sun 
or a candle, the yoke a^ip&n round, and 
the vihite dear and fair, it is good ; but if 
th^ yoke is broken, and the white doudy, 
it is bad. - « .; 
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(GENERAL HINTS AS TO QOASTINO, BOIL- 
ING, BROILINGt ^c. 

Roasting. 

f 

JBe^.^^v\T the fire to the piece you in- 
tend to roast, and let it be clear and brisk. 
Then put some salt and water into the drip- 
ping pan, and baste the meat with it ; when 
that dries up, dredge it with flour, and baste 
it with fresh butter ; paper it on the top, 
baste.it well while at the fire, and throw 
some salt upon it When the smoke draws 
to the fire, it is nearly done ; then take off 



the f«per, dsedge «t with flo«r» andlNi9te.tl 
w beforei» to make tha froth jsae;^ . ^ : - 

Jl#ti00ii iuirf ikini6<-*^Tbe idem tifitheloin» 
the chine, and saddle, are nised iMid.4ibew« 
tied on while .roaiting; but when nmrly 
ieady, it 19 taken off, and the meat wdOL 
basted.- ■' ■ - • 

;,f^M;..^When put; to tiie fire, ia to ^ 
btated witb salt Md water; must be^ wdtt 
ilpm^ tfnd of a fine lirowii; : Fkiper^tM^ 
of 4be fillet and loin. JRoa«t the breast i^ritb 
the-cauL and sweet-bread on ; when itris 
nearly ?d(me^ take tbeseuiff, and baste the 
meat with butter and a little flour. Do not 
iXMist it too hastily at first 

Pork — ^when put to the fire, is scored 
fMttoss with a shiaffp knife, and must be weU 
roasted. The knuckle part of the leg is 
atufied with sage and onions shred small. 
^The spare-rib is basted with a little butter, 
aidust of fl<Mir> ftnd some shred sage onion. 
A jpijf should fefave some cut sage^ a small 
pieM «f butter, and ^ little peppm* and salt 
put in' tW befiy before it is spitted; £Hr a 
puddihg' ntede of the crufmb nf a penny 
Idaif, a quarter of a pound g£ currants, four 
eiHiccfs of sweet butter worked up with two 
<iggs, a grated nutmeg, and a little pepper 
aMd:^ll. It nkuA be. wdUi done at, h»fh 
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etxis ; 9mA when thoroughly^ roasted; Mbbed 
over with three or four ounces ^ butter iff 
a doth, tiU the cracldhig part is crisp. 

A leg of mutltm of six pounds will tslke 
about an hour and a quarter to roast; nine 
pounds, an hour and three quarters; and 
twelve pounds, two hours and a half. To 
pari and veal it is common to allow a quar- 
ter of an hour to every pound ; and tO' a 
pig J if newly killed, little more liian an hoM ; 
if killed a day or two, some time longet^i 
but much depends upon the fire ; and it w 
observable, that meat takes l6nger of ddsig 
in frosty than in fresh and mild weathet.''' 

Fowls require a brisk fire, to maOke them 
eat sWeet and look well. The Inreast of a 
goose or turkey must be papered tiH nearly 
done^ A middling one will take an hotir 
to roast; a very large one an hourdiida 
quarter, and a small one three quarters of 
an hour; a large fowl, or duck, three quar- 
ters of an hour; a middling one half an 
hour ; and chickens, pigeons, and other small 
birds, about twenty minutes ; but this en- 
tirely depends upon the fire being quick 
and clear. 

J9oJ2mtg*.-^Salt meat is put into the pot 
with cold, and fresh virith boiling watost* 
The pot must be close covered, axidi ^kxscoi- 
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Iped well. A leg of veal of twelve pounds 
will take three hours and a half to boil, and 
will be whiter and more plump the slower 
it Is boiled. Mutton and beef do not re- 
quire much boilitig; but iamb^ pork^ a))d 
vealf must be well done. A leg of park 
will take an hour more to boil than a leg of 
Mo^of the same weight; a leg of lamb of 
ibur! pounds will take an hour and a half; a 
SbBi^ ^y tongue vfVH take three hours boiU 
ing^ and a pickled one two, after being pre- 
i^otisly Trteeped two hours. ' Fowls must be 
boAed in plenty of Wftter, on a good fire, 
ahd'W^ scummed. They may be boiled 
in a cloth or haggies-bag ; the bag by some 
is ^fierred, as it retains the juice; but it 
fldiot be cleaned well, and large enough to 
allow the fowl to swell. A small turkey 
will take about an hour to boil ; a large one 
kn hoUr and a half; a hen half an hour> and 
a ki^e chicken about twenty minutes. 

■Spoiling.— After the gridiron has been 
Well heated on a clear glossy fire, rub it 
over with a piece of suet. Steaks in parti- 
cular require to be frequently turned, and 
served very hot. 
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dOIAECTIONS.FXm TRUSSING FOULT&Y^ &c. 

a I ... 

lS^key.*^l^iciL it weU, break the leg-bone 
ck)se to the foot, and dcaw out the strings 
close from the thigh ; cut off the neck dose 
to the back, leaving the crop-4s]dn snffident- 
}y k)pg to turn over ; then take out the 
cfbpi and loosen the Jiver and gut at the 
tfaroat-«nd with your middle finger. . Cut 
the vent, and take jout the gut, gizzard, 
and liver, but be careful not to break the 
gaU. Wipe the inside dean, put a doth on 
the breast, and flatten the Ix»ie. Baise the 
leg skin with your finger, and fix it under 
the apron. If it is to be roasted, leav« the 
bead and legs on,, put a skewer in the joint 
of the ¥riag, tuck the legs close up, turn 
over the neck and head, and fasten them 
uridi a skewer, as in the Plate ; or, take out 
the neck-btme, leaving the skin entire. Fas- 
ten the head with a skewer, to make it stand 
^•ect. 

Turkey PoMft— Take off the neck, but 
leave the skin. Put a skewer through ikst 
joint of the pinion, tuck up the \e^» «xv^ 
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to. the tho^hs^ and run ti sktmet '^ft»o«gli 
tbeiB. :^Takeoutt^ 'i^y^, 4^kiii'1ii^ 
.and put it on the point ^ 4 ^sk^W^^ ^vf^h 
the bill dose to the foreBSt. Smpe^mAyflth 
Mrewte trussed- in tiie same manner, but 
.must not be drawn. 

• ' FheasanU and Partridges.— Oat the pi- 
Juon off :at the first joint, and wipe <>ut the 
inside. Flatten the breast bon^ pitt a 
skewer in the pinion, and bring theteiddle 
<)f tiie legs ^se to the body. Run the 
skewer through the legs, body, and pinions ; 
put the head on a skewer, and make the bill 
to front the breast. Put another skewer 
mko the i^esman, the legs elose on e^ "side 
the apron, and tun a skewer through all. 
.ibeave the beautiful feathers -on thefcead of 

w 

,the oock pheasant, and cover them with 
-Tpa^r from the fire. Stick the long' 4bit- 
ifcens of the tail in the rump when'itoftsted. 
>Xn the same manner truss all kinds bf ffiMsr- 

game. - \ 

\. jEfow*.— Cut the legs off at thefinrt joint;, 
:«aise the dcSti of the back, and dra^-i* o*« 
the hind legs. Leave the tail whole, »*Miw 
-Ifee skin over the back, and sHp out the 
f eve legs. Sldn the neck, head, Mid'ears^ 
^Inrt leave the ears on. Take <nit the li^er, 
J^^ An^ Cut «he miffm wider the ^nd 
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leg8» and Imng them up to the fore ones ; 
put a skewer through the hind leg, then 
through the foce leg under, the joint ; run 
it through the body, and do the same on 
the other side. F-ut another skewer through 
the thick part of the hind legs and body ; 
put the head between the shoulders, and 
run a skewer through to keep it tight. Put 
a skewer in -the ears to make theoi stand 
erect, and tie a string round the middle of 
the bodff over the legs, to keep them in 
their place. 

ner, only liie ears are cut off. 

Rabbits. — These are (^»ed in the same 
way tas hu^s, only the ears are out close to 
the head, the vent opened, and the legs slit 
about an inch upoa^adi side of the rump; 
.Tlie'hioi|.l6g8 ai^ laid .flat, and the ends 
brought tathe/ore ones. A- skewer is put 
Vi'tfliehindleg, then in the fore, through 
the body ; the head is brought round and 
fixed dii a i^ewcr. ^ If two are to be roast- 
ed^ ky 4;he head of the one to Qie tail of the 
niher. 
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CHAPTER IV, 



OF SOUPS. 



Brown Soup. 

Take six pounds of beef, and score it, to 
draw out the juice; then put it in a pot 
with six Scotch pints of water, (three gal- 
lons English,) a small piece of the lean of 
bacon ham, two or three onions, a large car- 
rot, two turnips cut small, and a biinch of 
sweet herbs. Boil it three hours on a mo- 
derate fire till it is a good deal reduced, and 
the soup strong and well tasted. Thetk ciit 
a pound of beef into sm^lL steaks ; season 
them with mixed 8pide3, wd dredge, th&tji 
with a little flour. Put a piece of butter 
into a frying-pan, and turn it poitsti^tljr 
one way till it is of a rich darkibro^^^ Lay 
in the steaks ; and when Inrownedl qx\ both 
sides till they are crisp; take them outy.4rfiin 
theni from the butter, and put them anvoDg 
the soup, adding some more mixed spices 
and salt. When the soup has boiled three 
quarters of an hour, strain it through a 
Bieve, and scum o£f the &t. 



CHAP* IV. SOUPS. 31 

Transparent Soup. 

This is made the same way as the former, 
with the addition of the whites of six beat 
eggs, and two table-spoonfuls of mushroom 
ketchup. This being added to the soup, 
let it boil about five minutes more, then run 
it through a jelly-bag till it is clear. Serve 
it up on toasted bread, or vermicelli. 

• 

Imperial White Soup, or Soup Lorraine. 

Take about dx pounds of veal, a knap of 
beef, and a fowl* Put them on the .fire in 
six pints (three .gallons) of water, some 
pnV>ns» carrot, and turnip ; when the stock 
i$ strong, stialn and scum it ; . then take. « 
pound of sweet almpnds blanched, and the 
yokes of fofur eggs boiled hard. Pound 
them very fine in a mortar, and put them 
into alH>ut a chopin (two pints) of the soup, 
and give it a boil. Then put the whole in- 
jtQ the^ soup, give.it another boil, and strain 
it; through a fine sieve till it is about the 
tluckn^ of cream. Mince the breast of 
CqI^ Toasit fowl, and season jit with a little 
\7hiie pepper a^nd salt, and a sci:ape of nutr 
P^^g* Mix all together, with about six 
sp(>onfuls of the soup, and ^v^ \l ^\yy\v^5^ 
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the meantime, cut a bit out of the top of a 
French roll ; pick out the crumb, and lay 
the crust in the soup to soak. When the 
mince is ready, fill the roll with it, put the 
top on again, and place it in the middle of 
the dish, witib the soup about it— In place 
of the roll a few boiled sweetbreads may be 
put in, with about a mutchkin (one pint) of 
cream, only take care the cream does not 
boiL 

Pigeon Soup. 

Put .on four pounds of lean beef in three 
pint&;(on0 and half gallon E.) of water, and 
two or three onions. Draw Mk^ truss six 
ingeonst with their legs in the belly. Cut 
fi^ff the pinions, necks, gizzacds^ and livers. 
Wash them dean, and put them in the stock. 
Season the inside of the pigeons with pep- 
per and salt ; flatten the breasts, and dredge 
them with a little flour. Brown a piece of 
butter in a frying-pan, put in the .pigeons, 
and brown them on both sides. When the 
tsoup is strong and well tasted, strain < and 
thicken it with browned butter a^d Hour. 
tSeason with mixed spices and s£dt, and boil 
and scum it ; then put in the pigeops, and 
as the scum rises take it off. Let them boil 
hsifan bouri and then dish them up in t^ 
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soup. A few currants and slices of toasted 
iitead may be added 

Hare Soup. 

Gut down a hare in handsome small 
steaks, and wash them clean ; save the wash- 
ings, and put them through a search. Then 
put them in a stew-pan, with three pounds 
of beef in three pints (one and half gallon) 
of water, am onion, a turnip, a carrot, and a 
bunch of sweet herbs. Season with salt and 
mixed spices, and let it stew till the soup 
is strong and ^ood. Flatt^i, and . season 
the steaks, dredge them with a little fiour^ 
and brown them on both sides ; then stram 
the soup, put in the steaks^ let them stew 
for an hour on a slow fire, and serve it up. 

JSotckpotck 

Boil fefUP pounds of beef in two pint? 
{me gafion E.) of water, till the substance 
is drawn out. Then take out the meat, and 
put in about two dozen of small turnips, 
scooped out with a nip turner ; three car- 
rots- split in quarters, a stock of ice lettuce, 
the top erust of a penny loaf, a little pepper 
and saity Haifa peck of green pease; ^^d^AN^W^ 
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or three large oiiions. When it comes a* 
boil» scum it. Cut three pounds of the'faadi 
ribs of mutton into handsome steaks, and 
boil them in the soup an hour on a moder* 
ate fire. Then take out the lettuce and 
bfead, and serve up the dish in a turreen. 

Pium Pdttage. 

Boil a hough or leg of beef in six pints 
(three gallons E.) of water, till the sub- 
stance is out ; then strain and scum it Set 
it again on the fire with the round of a thigh 
of veal. Take the crumb of a two-penny 
loaf, put it in a bowl, pour over it about a 
mutchkin (qne pint) of the boiling soup, 
and -let it stand covered till it is soft. Cast 
it wilii a spoon till it is smooth, and put it 
into the soup, with a pound of currants, 
washed and dried, a pound of raisins stoiie^^ 
and half a pound of prunes. Boil all toge- 
ther for a quarter of an hour ; then pi*t:tfce 
veal in the middle of the dish, pouf'itmf 
soup about it, and serve it up. ■ ^*»r^ 

Ijeek Soup. 

Cut a doisen of lai^ good ledcs, nboai^ 
an inch in length, with soooie of tiie tin^ 
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gresDf and throw them >inta water w they 
unseat. Put tb^n iiif a pot, with three 
ohoppins (three quarts) xif water. Cut n 
penny loaf, the broad way, in thin sliees, 
and pare off the crusts Brown right oun- 
ces of butter, aiid;)>rpwa the bread on both 
(sddes ; wash half a pound of prunes, put 
them among the soup, witfa.:a little pepper 
and salt When the leeks are ready, and the 
soup; redueed to about a pint* ^two quarts) 
put;it into a dish, and server it- up. If yoii 
wish the soup richer, make a beef stock. 

Onion Soup. 

Boil three quarters of a pound of split 
pease in two pints (one gallon £.) of watery 
till they are dissolved, then squeeze theni 
tbBOUgh A sieve ; brown six ounces of but- 
ton Cut a dosen of onions in round slices, 
sadi brown them on both sides; thto put 
t^m m the soup, with a dozen of small 
wjbok omens, a halfpenny loaf, paked, cut 
iii;sli«B8>. and browned in butter. Season 
mth white pepjper and salt, and serve it up. 

Peodc So9^ 

Boil a pound of split pease in three pints 
(lliieigaUitft«n^a>half B^^ with. 

%||Nqp oavol^1^w«1|uriii fow gMdi omcmK 
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iip4 ^i^lute pf bftom iiam>f€Nr three, houri on 
a ^Qw £re. When the pease are difisolwsd^ 
piit the soup itbrougha atrainerv and Jmaaw 
tjs^^m With the baek of a spoopj iBkingj^l^ 
.ways some of the soup to work out the 8iibi> 
stance. Then return it back to the goUeti 
brown some slices of bread slightly in but- 
ter, and having washed some whole spinage 
clean, add it to the soupi with some mixed 
spices and salt ; let it boil for about six mi- 
nuteo^ and then dish it up. 

Green Summer Soup. 

»|ake a good gravy soup with four pounda 
of beef, a carrot, turnip, young onions, «iid 
^;^^piig of winter savory. After having 
strained it, return it back to the pot ; put 
in half a peck of young green peases and 
when they are ready, dish up thesoup^ rM 
may be also made with the back ribs ^ 
mutton cut down, as for hotchrpotck .^ ^ ^j^, 

Green Meagre Shmp^ 
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Take some celery, two or three carrptg» s^ . 
turnip or tw(^ and a pound of split peaieti^ 
put them on in boUing water^ with <a,)goQdf; 
piece of butter, and a spivg . of wJi^tefr ff^& 
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vQrjr>}'aftei^ it/ has boiled about an liour and 
ai^hal^ rtiain tlie soup. Take some ii>arsl6y^ 
sfiaag^ y^Mif^ otiions, and dierril sh^ 
gtosaiifi'teid. }ikA them in the iK>up ; thidkeiif 
itomtiiiiTied erambs of bread, season 
mised* i^oea and salt, and serve it up. 






; X.' ' ''Mack Turtle Soup. 

Having scalded and deaned a calf s head,^ 
put it on in three pints (one gallon and a 
half) of water, with a knuckle of veal, three 
onions, two carrots, two turnips, a small 
piede ^ the lean of bacon ham, a bunch' of 
sweets herbs, and the paring df a lemoii: 
When the head has boiled half an hour/ 
take it out, and cut the meat clean from th^' 
biime into pieces of two inches square. Then 
s€Mn 4Nld scum the soup ; return it back to 
tfee pot witti the meat, and half a mutchkiil' 
(half a pftnt^ of white^wine. Season with a' 
little salt, mace, white and Cayenne pep- 
per. Then take out a little of the soup, 
and thicken it virith butter and flour. Stir 
it sAMnlt in^ the pot, and let it boil three 
quartMs^^iaii'>hoilr k)nga^. Before it is 
dlKhed,^fitikit«ome fried forcemeat-balU> 
and tiMg itqfbetee <tf a lemon. 

c S 
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Almondi^ or H^iafgeril^ Soup. 

Take a shank of veal and a neck of mut- 
ton-chop thebt aM {)ut flietn in ailtewujpotf 
with two cut tumipis, a VtiAe or tiite^ Kxf 
inace, and three pints (six quarts) of t^atef^; 
set it over the fire, and let it boil gently t31 
reduced to three chopins (three quarts,) then 
strain it through a hair sieve into a clean 
j^ot ; put in six ounces of almonds blanch- 
ed ai^ beat fine, half a piiit (one quart) of 
thick cream, and some mixed spices : ha^^ 
ready three oyster loaves, the size of a^smidl 
tea cup^ and blanched almonds cut leogtb- 
wise ; stick these round the edge and top of 
the loaves slantwise, lay them in a tiu^een, 
knd pour the soup about them. 

White Soup. . ,y 

Boil a knuckle of veal and a fowl, witA*a 
little mace, two onions, a carrot, twb' ttHr- 
nips, and a little pepper and salt; to a stirddg 
soup ; then strain and scum off the fat r^t 
in the yolks of six eggs beat, and keep Slt^- 
ring, to prevent them curdling ; then ihit 
it up with boiled diickens and toasted bitiM 
cut in pieces. If you do not like tj^s^NK^^, 
put in a handful <^ vermicelli hMflSiiil IVmir 
before the soup is taken off tW filrtftiq'^ 
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X $kin:two ol4 purtridgest and cut them m 
.jimell pieces; witL three dices of bacon ham, 
wad two or three onions sliced ; fry the^ 
;)]% butter tiU they are of a dark brown^ and 
put them in a pot With two pints (one gal- 
loo) of water, with a few doves, Jamaicfi 
and Mack pepper ; boil the soup till it is re- 
duced to three chopins (three quarts,) then 
(Strain it, and put in some stewed cejerys 
Bndfnedbi^^ 

PorUMe Soup, 

Take ahough« or leg of beef, a gigot of 
yeal, and a shaok of bacon ham. Cut the 
flesh into pieces, and break the bones. Put 
the whole into a pot witli ten pints (five 
jgaUixia) of water, two carroty two turnips^ 
iwQ or three eschalots, and a bunch of sweet 
aavory. Let it stew aU night on a slow 
fife { next morning stmn the soup and scum 
^ the fat ; then return it back to the tap, 
tttkoig eare to keep <Hit the sediment. Boil 
it aol% till it i9 <3f a glu^ consistence, and 
lake off the fat i» it mm* Season witb mix- 
«d gfliom 4alt»mcid Cay^Roei ¥^^^x*» ^CIkx^ 

c9 
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pour it into supper plates, but do not let 
them be abov€f hhlf ftill; Tiittl out the cakes 
ttcxt day on flanndi or paper, :but be ^dure 
to tum them often till they are quiteohird, 
then hang them up in paper bags to dry.. 
The half of one of these cakes will make « 
mutchkin (pint) of good soup, l^ dissol!n»g; 
it in a like quantity of boiling watery junji 
jit will answer for brown saucer or ragooK j 

GiMetSaup. ,, . ,,p 

Take four pounds of beef gravy, two 
pounds of lean mutton, and two pounds of 
veal ; stew them slowly in four pints (two 
gallons £.) of water, till the soup is ttreng. 
Let it C00I5 and then scum off the fat Take 
two pair of giblets, scalded and deanedt 
put them into the soup, and let them mm- 
mer till thiey are tender; then take thtna 
out, and strain the soup. Put a piece of 
butter rolled in flour into a stew-pan, and 
make it of a light brown. Have ready 
some chopped parsley, chives, a little pennyv 
royal and sweet marjoram. Set the soiftp 
over a very 'slow fire, and put in the gibleti^ 
fried butter, herbs, a little Madeira wkftg^ 
fome salty and Cayenne pepper. L«et thett 
simmer till the herbs are tender,' aiid then 
send the awp to table, with tht^gibfetii^^t 
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'-'■ Hatie l«sdy^tWii> pintd <<me gallon E.)tif 
iieii'gn&vy soup. Boil half a pouTid of pipe 
jaaauKSitoniinthrM chopins (three quarts) of 
:wateri with a little- butter in it, till it be 
tender \ then strain, and cut the maccarorvi 
Sfi^piM^'oftDM inches long. ' Put* it ihto 
the MKip/ and boil it tai minutes. Then 
put the crust of a French roll into a tureen, 
and pour the soup over it. 

x> fi^>ri. Cahe Jeth/ Jbr Stack. ' " 

'.'j^ktald four dozen of calves feet, and put 
them oh with ten pints five (gallons Ehg^) 
of < water; when the flesh conies clean from 
4KlMi bdnes, strain it through a sieve, scum 
offithefet, and set it on a moderate fire in a 
clean JK>t. Boil it softly till it is very thick; 
iand looks' blackish, taking care it does not 
bum, then pour it out as thin as possible 
on the bottom oi stone plates. When the 
odces are cool, take them out of the plates, 
aiid dry them gradually, till they are hard 
and clear like horn, then paper them up. 
03y ' dissolving an ounce of these cakes in a 
■aiitchkin' (pint) c^ boiling water, it will 
iftwttyv Mswtir as a reiady ^oekv %(>t 'Vy:^'^ 



sweet and savoury jellies : and by adding 
an ounce of isinglass dissolved in a little 
waiter, it will alao be strong enough to put 
into sbajpes. 

Savory Jeliif. 

Put aflhank of veal, a piece of lean faaccfti 
bam, and a peoe of lean beef, into ;a pot 
with jiettty of water, two earrots, two tur^ 
nips, three onions, and a bundi of winter 
savory ; let it boil till the substance is drawn 
from the meat ; then take it off, strain, and 
scum it; season highly with white and 
Cayenne pepper and salt, adding the juice 
and paring of a lemon, a glass of white- wine^ 
a glass of ketchup, and the whites of six 
«ggs^ set the whole on the fire again, and 
l^ve it a boO for six minutes* Then riin it 
liurough a jelly bag once and again* till it is 
dear. This Jeily answetis for any kind rof 
Jksk^Jbwl^ otJUh. 
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CHAPTER V. 



OF SAUCES. 
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Caper Sauce. 

3?HiCK£Si some strong beef, or veal gravy, 
n^ith ^a Itttle batter and flour, and season it 
mth pepper and salt, and the squeeze of 
ft lemon. Chop a large, tahle-qpoonful of 
capers, and put them into the sauce.*-^ 
When it boils^ scum it, and .pour it pver 
the mutton. 

^ .» - ■ ' 

OmoH Smtce,. \ 

- Put some veal gravy in a stew-pan, with 
a oouple of onions cut in slices ; season wiUi 
pepper and salt, stew it softly, and stiain it 
cff. Serve it up hot in a bason. 

Butter Sauce for Fish. 

Melt the butter in water and vinegar, and 
Huicken it with the yolks of a couple of 
eggs. Squeeze in the jui<^ of a lemon be- 
fiDre it is served up»— For other sau<^$, see 
Fish. 
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Take half a pound of currant jelly dis- 
solved in a gill (^ bcdiihg urater ;-^-*-or half a 
mutchkin (half a pint) of* red wine, attd«:B: 
quarter of a pound of beat sugar, simmeiMb 
over a dear fire for five or six nximites ;-^3 
or half a mutchkin (half a pi»t) of winegatji 
and a quarter of apoundofsugar^dinmered 
to a syrup. Send up either of these sauces 
in a boat—For otha* saucte, see Venimm. 

Sauo^Jbr roaHed Meat. '^>i^' 

Wash an anchovy very dean, and put to< 
it a glass of red wine, a little stroi^ gj^^^i' 
some nutmeg, an eschalot sliced, and thei 
juice of a Seville orange; stew thete ^to^^ 
gether a little, and pour it among the igmi^) 
of the roast. ; .. - »^ 

A general Sauce. 

Take a little lemon-peel, and an eschalot, 
minced very small, with some beat nutmeg; I 
and mace ; stew Hiraoi in a little white^winei >:; 
ghivy, and butter. If it be for a - hasb ? 0f*i 
mutton or fish, add anchovies, and a little -x 
of the liquor of stewed oysters. 
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Smeejbr bailed 



the yolks of two hard-bofl^ 6gg9, 
anA the Uyers of the chickens, very fiiie, and 
]^ut tfaem into: seine gravy, with the sqneem 
<^a lemoi^ thickened and tossed up with a 
litlfe shred parsley. Garnish with shred le* 
moni^^For other sauces, see Chickens. 

Sauce Jar- bailed Lamb. 

Take a glass of white-wine, a few sprigs 
of sweet herbs, a little whole pepper and 
maoe; let it stew a little, then put in a 
little chopped parsley and spinage boiled 
green; beat it up thick with six ounces 
of fresh butter, and pour it over the meat. 
Garnish with isUoed lanon and barberries. — : 
For other sauces, see Lamb. 

Same far Capdne. 

^BoUtbe necks in a little water, witii a 
little tmrhite pepper and the< gravy of the 
fowi^^/theiB strain and tfaic^^n it with a Mttfe^ 
biittek* aad floiir. Serve up with a sliced 
leihon. .: v*.v-- ^ ■ ■ 'i--»i' 
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BeMfy Stmcejbr « Fowl. 

Boil tiie lirer, and latnaae it in a small 
quantify of the liqucir it was boiled in ; saiz 
in a little kman-ped beat finc^ and some 
mdted butter ; let it just bad «p^ anditben 
put it in a dish witii the fi)wL-— For oliicr 
saucesy see Fowls. 

Parslejf Sauce. 

» 

Pick and wash the parsley veiy dean^and 
boil it till it is tender; then strain it; dbop it 
veiy small» and mix beat butter iamongst it: 

Oyster Sauces. 

III . ■ 
• Clean and scald the oysters^ then boQllietti 
in beat butter, and a little of their dwii lir 
quor ;— or thicken a little gravy with but- 
ter and flour, add to it half a gill of cream, 
a scrape of nutmeg, and a very little salt ; 
scald a quaiter ofan hundred of oysters, wid 
put them into this sauce, with a little of 
thdr liquor, and half a glass of white wine. 
GiTie it a heat on the fire, but do not Jbet it 
boiL 
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Celery Samce. 

Cut the white ends of the celery in piieces 
of about an inch long, boil it in water till it 
18 ta^ider, and thicken it with a little but- 
ter knead in flour ; then put in the celery, 
with a blade of mace, and let it boil a 
little. 

Cream Sauce. 

Take some sweet cream, and let it come 
a-boil, stirring it close to keep it from brat- 
ting ; cast the yolks of three or four eggs, 
and mix in among them a little cold cream ; 
then mix the boiling cream gradually a- 
mongst the eggs, turning it backwards and 
forwards to make it smooth ^ put it on the 
fire, and stir it constantly one way till it 
be pretty warm, but do not let it boil. 
Season it with a little salt and a scrape of 
nutmeg. 
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An Egg Sauce. 



^ Beat a quarter of a pound of butter with 
klittie flour and water; then put in two 
hard-boiled eggs minced, and seasoned witb 
white pepper and salt. 
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Sauce /or roasted Chickens, 

Take a gravy, or egg sauce. When small 
chickens are to be roasted, stuff them with 
crumbs of bread, small shred parsley, and sl 
little salt, mixed and wrought up with ^ 
good piece of fresh butter. Dish them up 
with a little beat butter poured over them. 
—For other sauces, see Chickens. 

• --^ • ■ < 
Sauce for a roasted Tongue. 

(Grate some bread very fine, and put it ofk 
the fire, with a little water, a piece of fresh 
butter, some red wine, a scrape of nutmeg-, 
and sugar: let it boil until it is very 
smooth; then put it in a sauce dish, and 
send it to the table. Some prefer currant 
jelly to wine ; others choose nothing bnt 
beat butter and vinegar, or capers in the 
sauce. — For other sauces, see Tongue. 

Sauce for a boiled Turkey. 

Take some of the gravy in which it was 
boiled, and thicken it with butter and flour. 

' Stew in it half a hundred of oysters, and 
season with pepper and salt. Sauce for. a 

^pasted Turkey, see Turkey. ; ; ^ 
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Sauce for Pheasants. 

Put their own gravy about them, and 
serre with bread sauce in a eup. See Bread 
Sauces. 

, Sauce for, Wild-Povol. 

Take a quantity* of veal gravy, accord- 
ing to the size of the dish of fowl, season 
it with pepper and salt, and mix in the 
juice of two oranges and a little claret. — 
JFor other sauces, see WikLFowh -> ' 



Sauce for a Hare. 



. f } 



Take half a mutchkin (half a pint) of 
red wine, a little oyster liquor, some good 
gravy, a large onion stuck with cloves, some 
whole cinnamon, and a nutmeg cut in sli- 
ces ; let it boil till the onion is tender ; then 
take out the onion and spices, and put into 
the Sauce three anchovies and a piece of 
butter ; shake it up well together, and send 
it to the table. 

Another.' — Take a mutchkin (pint) of . 
cream, and half a pound of fresh butter ; 
put therh in a stew-pan, and keep stirrit\^ 
it on the fire with a spoon t\\\ ^iVve >o>3AX.ex \^ 
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melted, and the sauce thick ; then dish up 
the hare, and pour the sauce about it — For 
other sauces, see Hares. 

Sauce far a roamed Goosey or Babbits. 

Having drawn up some butter thick, mix 
iu It a spoonful or two of made mustard, 
with some sugar and vinegar. Or, mix a 
table spoonful of made mustard, half a tea 
spoonful of Cayenne pepper, with three 
spoonfuls of port wine, and pour it into the 
bi^d}' of the goose as it comes from the fire. 
— For other sauces, see Goose and Rabbits. 

Sauce for boiled Rabbits. 

Boil the livers and two eggs, shred tiiem 
very small, and mix in a large spoonful of 
grated bread ; have ready some strong beef 
broth, to a little of that, add two spoonfiils 
of white wine, one of vinegar, a little salt, 
and some butter ; stir all in, but take care 
the butter does not oil. See Rabbits, 

Sauces for Partridges. 

Take a bunch of cdery, and cut all the 
white part very small ; wash it clean, put it 



CHAP. V. SAUCES. *l 

• « 

into ja< saucepan with a blade of mace, a 
Uttle beat pepper, aud a very little ?alt; 
boil it in a mutehkin (pint) of water till tlie 
water is almost wasted ; then add a gill of 
cream» and a piece of butter rolled in flour ; 
stir all together, and when it is thick and 
fifie> pour it over the birds. 

Or, take the livers, and bruise them fine, 
some parsley chopped fine ; melt some fresh 
butter,, iind put them into it with the 
squeeze of a lemon ; just give it a boil, and 
pour it over the birds. 
' Or, take grated bread, some water, salt, 
and an onion ; boil all together, and when 
boiled some time, take out the onion, and 
put in a little lemon-juice, and a piece of 
butter, the bulk of a walnut. See Part- 
ridges. 

Crisped Crumbs Jbr Larks, S^c. 

Oil a piece of butter, scum it clean, and 
pour it off from the sediment ; put to it 
grated crumbs of bread, keep stirring it till 
they are crisp ; then^drain them, and lay 
them round the birds^ 

Sauces Jbr roasted IHgeans. 

■ Take their own gravy, and ^mce o^ o\«x\^. 
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mixed ; or sweet butter and juice of orange, 
beat up togeth^r^^^thicli«h^,H#^ other 
sauces^ see Pigeons. 

Sauces for Land^Fowl. 

• ■ '^ 

1. Stew some onions with salt, pepper, 
some grated bread, and the gravy, of the 
fowl. 

2. Boil some crumbs of bread in water 
with two whole onions, some gravy, half a 
grated nutmeg, and a little salt ; strain and 
boil it up as thick as water gruel, then add 
to it the yolks of two eggs dissolved, and 
the juice of two oranges. 

3. Take the gravy of the fowl, some sweet 
butter, grated nutmeg, pepper, and salt; 
stew all together, and add the juice (tf a !&- 
mon. — For other sauces, see Fowls. 

A Fish Sauce. 

Boil two anchovies in a little white wine 
a quarter of an hour, with an eschalett cut 
thin, then melt some butter very thick, put 
in some pickled oysters, and pour it over 
the fish, with some of the oyster liquor.-i^ 
For Qther saucea^ m^ Fish. 

■' : . ' - 
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To ikUkemBuUer /br Pease. 

Just cover the bottom of a sauce-pan with 
two or three spoonfuls of water, and wheii 
it boils, put in half a pound of butter. 
When the butter is melted, take the sauce- 
pan from the fire, and shake it round till it 
is very smooth. It will heat again as often 
as you have occasion for it. 

' Sauce for Pickled Fish. 4 

i ~ • • • 

^ Take parsley and chives, of each an equal 
quantity, some anchovies and capers shred 
very small, a little salt, pepper, nutmeg, oil, 
and* vinegar, and . mix them well together. 
When you dish the fish, pour some of this 
sauce over them, and serve the rest in a 
China bason. 

Apple Sauce. 

^ . Fare, core, and slice the apples: put them 
In iKvith a little water in a sauce-pan to keep 
them irom burning, and a bit of lemon-peel. 
WheUj diey are enough, take out the peel, 
bruise the apples, add a lump of butter, iGnd 
a little sugar. 
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GfHaeberrjf Samce^^* * i 

Put some codcHed gooseberries, ] a little 
juice of sorrel, and ginger, into melted but^ 
ter. 

Bread Sauces. 

Put a pretty large piece of crumb of stale 
bread into half a mutchkin (half a pint) of 
water, with an onion, a blade of mace, and a 
few pepper-coms ; boil these a few minutes 
in a cloth, then take out the onions and 
spice, mash the bread very smooth, and add 
a piece of butter and a little salt to it. 

Bread sauce for a pig is made the same 
way, with the addition of a few currants, 
picked, washed, and boiled along with the 
other ingredients. 

Mint Sauce. 

Wash some mint perfectly clean ; chop it 
very fine, and put to it vinegar and sugar. 



brmon 



Put a piece of btttter in a frying pan, and 
turn it constantly round to the right band 
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till it is of a light brown ; then take off the 
froth, dredge in a tittle flouf, and stir it 
about with an iron or wooden spoon till it 
bolk This is a proper browning for Miy 
hrMm saluce or ragout^ and answers mueh 
better than one made with sugar. The ar- 
ticle of hrowningy although seemingly sim- 
ple, is one of the most material things to be 
attended to in cookery, as nothing can be 
more disagreeable and offensive than to see 
oil^ or burnt butter in any dressed dish. 



1' 



' » To heat Butter. 

Put a little milk or water in the bottom 
of a sauce-pan, with a quarter of a pound of 
butter cut in slices ; dredge in a little flour, 
and shake the pan constantly round to the 
right hand until the butter turns thick, 
smooth, and white like a cream. 

To clarify Butter. 

Put the butter in a pan, and let it boil ; 
then take it off, and scum it. Pour it out 
into a bason ; taking care to keep back the 
milk and sediment at the bottom of the pan. 
This answers for all kinds of potted meat. 



' i ' ( 



46 SAUCES. PAllT I. 

To clarify Beef Drippings. 

Boil it a few minutes in water, and when 
cold it will come off in a cake. It answers 
well for kitchen use. 

BrmcH Cidlis/br Ragoufe, Sgc. 

Take two pounds of veaL-two ounces of 
bacon ham, two or three cloves, a little nut- 
megy a blade of mace» two carrots cut in 
pieces, and some onions or eschalots ; put 
them in a covered stew-pan with about a 
mutchkin (pint) of water, but take care it 
does not burn. Let it stew till it is strong, 
and then strain it. 

A Fish Saucey to keep. 

Chog twenty-four anchovies, bone and 
all ; put to them ten eschalots, a handful of 
scraped horse-raddish, four blades of mace^ 
one chopin- (quart) of white- wine, one pint 
(two quarts) of water, one lemon cut in sli- 
ces, half a gill of anchovy liquor, a gill of 
claret, twelve cloves, and twelve pepper- 
corns ; boil them t(^ether till it is reduced 
to a chopin (quart,) then strain it off into a 
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bottle. Two spoonfuls of this sauce will be 
sufficient fi^. a pound of melted butter. 

Another, — Take mushroom and walnut 
ketehup,(of each two gills, twelve anchovies 
pounded, two cloves of garlic, and a tea- 
spoonful of Cayenne pepper ; boil all toge- 
ther, bottle it when cold, and always shake 
the bottle when it is used.^ 

Mixed Spices for Seasoning. 

\ Take one ounce of black, half £kn ounce 
of; Jamaica pepper, two nutmegs, and a 
quarter of an ounce of cloves ; mix and beat 
them into a powder ; close them well up 
tp keep out the air, and use them as occa'^ 
sion requires. 

Seasonings far white Sauces and Fricassees. 

■'. White pepper, mace, nutmeg, and lemon 
grate, beat, and mixed together. 

f A CulUs to thicken Brown Sauces. 

Rub oyer the bottom of a sauce-pan with 
a piece of butter; slice in a carrot, turnip, 
af>d. an onion or two ; lay over them a few 
slices of bacon ham' and veaV awA. %^«i»««^ 
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with mbted spices and salt. Put in a 
mutchkin (pint) of good gravy, and some 
grated bread. Let the whole stew till it is 
very thick and brown ; then strain it, rub- 
bing tiie substance through a sieve with the 
back of a spoon. A cullis for fish may be 
made the same way, only for the latter take 
fish in place of flesh. 

Lemon Pickle. 

Grate two dozen of lemons, and cut tli^m 
in four quarters, leaving the bottoms whole^ 
Rub on them equally half a pound of bay 
salt, and spread them on a large pewter dish. 
Set them in a cool oven, or before the fire, 
till the juice is dried up ; then put them 
into a pitcher well glazed, with an ounce <rf 
mace, half an ounce of cloves beat fine, an 
ounce of nutmeg sliced thin, four ounces rf 
peeled garlic, and half a mutchkin (half a 
pint) of mustard seed a little bruised. Poui^ 
over them two pints (four quarts) of boiling 
white- wine vinegar, and close up the pit- 
cher. Let it stand by the fire five or six 
days, and shake it every day ; then tie it 
up, and let it stand three months, by which 
time it will lose the bitter taste. When it 
is to be bottled, put the whole into a hair 
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sieve, and press out the liquor. Let it set- 
tie a day longer, and bottle off the fine. 
Liet the remainder settle till it fines itself^ 
and continue to do so till the whole is fit to 
be bottled. It may be used in any white 
sauce without hurting the colour, and is 
good for fish sauce and made dishes. A 
tea-spoonful will be sufiicient in white sauce^ 
and two in brown sauce, for a fowl. It is a 
most useful pickle, and gives a grateful fla- 
vour; but be careful always to put it in 
before thickening the sauce, or putting in 
cream, to prevent curdling. 
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Mushroom Powder. 

m 

Tak^ some large thick buttons, peel, and 
cut off the root-end, but do not wash them. 
Spread them separately on pewter dishes,, 
and set them in a slow oven to dry ; when 
they are fit to powder, beat them in a movn 
tarj, 9nd sift them through a sieve, with a 
little Cayenne pepper and pounded mace. 
Bottle it up, and keep it in a d^y place. 
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CHAPTER VI, 



OF FISH. - 



To dress a Cocfs Head and Shoulders wiA 

a White Sauce. 

Foil stock, boil three pounds of veal, two 
onions, a carrot and turnip cut small, in 
three mutchkins (thtee pints) of water, till 
the substance is drawn out. Wash the head 
and shoulders very clean in cold water, and 
pour boiling water all over the one side of 
the fish, and with a knife, as quick as possi- 
ble, take oiF the black slime that covers the 
skin, but take care not to break it. Turn 
the fish carefully, and do the same to the 
other sidf. Have a pan boiling with as 
much water as will cover it, mix into it half 
a mutehldn (half a pint) of common vine- 
gar, and a handful of salt. Wipe and dry 
the fish well, place it on a drainer, and let 
it boil half an hour ; then lift it carefully 
out, glaze with the yokes of two eggs, and 
strew over it bread crumbs, minced parsley, 
a little pepper and salt, and the grate of a 
JemoD, all mixed together. Take half a 
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pound of butter, and. stick bits of it up and 
down the fish. Set it in an oven, or before 
a clear fire, in the dish intended for it, and 
baste it frequently with the dripping, to 
keep the bread crisp, and the parsley green, 
till the following sauce is made : strain the 
stock, and thicken it with a little butter 
knead in flour, adding half a mutchkin 
(half a pint) of white wine, half a hundred 
of oysters, with some of their liquor, the 
squeeze of a lemon, a little white pepper 
and salt, and the meat of a boiled lobster 
cut small. Boil it a few minutes, and scum 
it well ; then lift the dish from the fijre, 
and wipe it clean. Pour some of the sauce 
about the fish, and serve up the rest in a 
boat or bason. Garnish with fiiedi flouh^ 
ders and green pickles, or slices of lemon. : 

Another, with a Broum Sauce. 

Make a stock as before, with beef in place 
of veal, and having followed the directions 
in the last receipt, as to ordering and boil- 
ing the fish, take ofi^ the stock, and strain it ; 
then brown a quarter of a pound of butter; 
and when it is of a fine light brown, dredge 
in a little flour, and stir it till it boils, and 
i«. smooth ; then strain the btoNvxvmg^ \tv>ck> 
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a clean frjring-pan, and mik the sall<$e 
amongst it» adding two spoonftils of kef- 
chup, some salt and mixed spices, bal^ a 
hundred of oysters browned, a little of their 
liquor, three anchovies boned andxnit smalli 
and some cut pickles. When it boils, scum 
the sauce, and pour it about the fish ; gar- 
nish as before. 

To crimp a Cod's Head and Shoulders. 

Clean the fish as before ; but do not cut 
up the breast. Glaze with the yokes of two 
eggs, and strew some grated bread, minced 
parsley, mixed spices, and salt, over it.— 
Take half a pound of butter, put part of it 
^ppn the bottom of a plate, and lay the fish 
above it ; break the remainder in small pie- 
ces, and stick them on the upper side of the 
fish ; then set it in a quick oven, and baste 
it frequently with the drippings. Three 
quarters of an hour will do it. Serve it \ip 
with a white or brown sauce. 

TobroUCod. '^ 

Take a piece of cod, and cut it into plei 
ces of. about an inch thick, dust it with' 
flour, and put it on a gridiron over a^dea^ 
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fire. For sauce, take half a mutcUkin (half 
a pint) of good veal gravy, a glass of white 
wine, two anchovies, boned and minced 
fine, a little white pepper and salt, and a few 
pickled oysters, with a little of their liquor. 
Thicken it with some butter and flour; 
theii put it on to boil, and scum it clean. 
Four it about the fish, and garnish with 
sliced lemon. 

To broil Cods' Sounds whole. 

After washing them clean in cold water^ 
pour a little boiling water on them, to take 
off the skin, and parboil them ; then strew 
pepper, salt, and flour, over them, and broil 
them ; when done, pour a little melted 
butter over them, and serve them up with 
butter and mustard. 

To dress Codlings. 

Boil three mutchkins (three pints) of smalt 
beer. Brown half a pound of butter dred^- 
ged with flour, and pour the boiling liquor 
upon it ; stir and scum it ; then put in a 
quarter of an hundred of oysters with their 
liquor, twapnicms, two spoonfuls of ketch- 
up^ somte mixed spices and sak^ and W£. ^ 
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spoonful of vinegar ; then put three large 
codlings into a 8tew-pan along with the 
sauce, and give them a quick boil ; serve 
them up whole in a soup dish, with cut 
pickles ; or divide the codlings into two or 
three pieces, and dress them in same man- 
ner with a beef stock. 

Haddocks with a Brown Sauce. 

Clean half a dozen of large haddocks ; 
cut off the heads, tails, and fins, and sprin- 
kle salt over them; let them lie in this 
pickle till you make up the following sauce: 
Take the heads, &;c. and two of the smallest 
of the fish cut in pieces ; put them in a pan, 
with three mutchkins (three pints) of water, 
an onion or two, a sprig of winter savory, 
thyme, and a little lemon-peel ; when this 
stock is strong and well tasted, strain, and 
thicken it with browned butter and flour, 
and season with spices and a spoonful of 
ketchup ; then put it in a sauce-pan, and 
when it comes to boil, put in the fish, with 
some oysters or mussels, and a little of their 
juice, also some cut pickles when they are 
about to be dished. If you want the sauce 
rieher, make a stock of beef in place of fish. 
It is much the better of a little wine. 
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ForcerMeat far €my kind qf PiA. ' 

Boil a few fresh haddocks, and dear them 
of the skin and bones, chop them very 
small, and season with salt and mixed spi* 
ces ; work this up with a piece of butter, 
bread crumbs, minced parsley, and a beat 
egg to bind it : or, after preparing the fish 
as before, take the crumb of a penny. loaf, a 
few anchovies boned, and pickled oysters 
seasoned with white pepper, salt, and minced 
parsley, wrought up with butter and theyoke 
of an egg. This force-meat may be used 
either for stuffing the fish, or for round and 
oval balls for garnishing and fish dishes. 

Ih stuff and dress large Haddocks. 

Open them at the gills, and take out the 

gut^ but do not slit the belly. Stuff them 

with force-meat, make the sauce the same 

i-ltta before, and boil the fish in it, taking care 

rthey aarb covered with the water. Fry 

:.£irce-meat balls in browned butter and flour, 

i floid give them a boil among the fish. If 

they have roes, boil them alone in salt aod 

;Vater, and garnish the dish with the roes, 

balls, and: parsley. 
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To crimp Hfiddocks mtk a White Sauce. ■„ 

9 

Gut and dean four large haddocks, stuff 
them with force-meat, rub them over with 
the yolk of an egg» and season with a little 
white pepper and salt ; strew grated bread 
and minced parsley over them, and stick, 
pieces of butter upon the top. Bake them 
in an oven, and baste them with their own 
gravy. Far sauce^ set on a pan with three 
mutchkins (three pints) of water, a pound 
of veal, two onions, and some parsley. 
Strain and thicken it with a little butter 
and flour, adding a glass of white wine, the 
squeeze of a lemon, and a quarter of an 
hundred of pickled oysters with a little of 
their liquor. When the fish are ready and 
crisp, dish them carefully, pour the sauce a- 
bout them, and put in browned force-meat . 
balls. Gramish with samphire and sliced 
lemon. 

To dress Whitings with a White Sauce. 

Clean them well, and sprinkle them with 
a little salt. Make a good sauce of haddocks 
or veal gravy ; season with salt, whole white 
pepper, mace, lemon-peel, ^nd two or three 



cloves, thickened with but^ter. >vrought in 
flour. Give it a boil with some minced 
parsley, chives, or young onions, and put 
in the whitings. A very little boiUhgii^ll 
do them ; while they are a doing,, cast a fe¥jf 
yolks of eggs, and season with salt, white 
pepper, nutmeg, and a glass of white wine ; 
then take out a little of the boiling sauce/ 
and mix the eggs with it ; pour the whole 
into the pan, and shake it gently over the 
fire, but do not let it come a-boil. 

iV. jB. No sauce having butter or eggj 
in it miist be allowed to boil, as they are; 
apt to curdle and spoil it. 

A General Receipt for potting Pish. 

Scrape and clean them well ; keep them 
whole, or cut them in middling-sized pieces ; 
season with salt and spices; pack them 
close in a potting-pan, with plenty of but- 
-ter above and below them, and tie some 
folds of paper on the mouth of the pot. Set 
them in a slow oven, and when they are 
enough fired, take them out of the can, 
drain them from the liquor, and let them 
cool; then put the fish into small white 
pots ; scum the butter off the liquor, add 
some more melted butter to it, and pour it 
on the fish. Send the pots to taMieC ^ 
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Real Caviare. 

Flatten the roe of a sturgeon, and sprinkle 
it over with salt. Dry it in the sun, or in 
an oven, till it is of a reddish colour. It is 
eaten with oil and vinegar. 

Mock Caviare. 

It is made with anchovies, parsley, and 
idiives, pounded with oil, salt, and lemon- 
juice, and is served on toasted bread. 

To pickle Oysters^ Cockles^ and Mussels. 

4 

Wash them one by one in their own 
liquor ; then strain it and give it a boil, with 
some white pepper, blades of mace, a scrape 
of nutmeg, and a little vinegar and salt; 
then take off the scum, and give the fish a 
boil for six minutes. When cold, pot them 
up and pour the liquor over them. 

Oyster Loaves. 

Cut a small piece from the top of a 
French roll, and take out the crumb ; put 
the crumb, with spme fresh oysters, and 



CHAip. VI. • Fisfi. Sg 

their liquor, into a pan, along with a good 
pie|ce of butter and mixed spices. Let them 
stew for about six minutes, then put in a 
spoonful of good cream, and fill up the crust. 
Lay the piece carefully on the top again, 
and put it in the oven to crisp. Three will 
make a side dish. 

To fricassee Oysters, <|c. 

Wash and strain them as before; put 
them on the fire, and give them a scald ; 
lift them out of the, liquor, and thicken it 
with a little butter and flour. When it 
boils, put in the fish ; let them just get a 
boil or two, and then take them out. Cast 
two yolks of eggs ; take out a little of the 
liquor, and mix in it the eggs, adding a 
glass of white wine, a scrape of nutmeg, 
and a very little salt ; then put the whole 
in a pan, and ^ve it a toss or two on the 
fire,' but do not let it boil. 

To stew ScleSy or Flounders. 

Skin and dust them with flour ; fiy them 
a light brown ; drain off the fat, and put to 
it a little gravy, a few oysters with their 
liquor, a bunch of sweet herbs, soTcie omoxi^- 
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the squeeze of a lemon, and an anchovy ; 
mix idl togetbei^ and stew them over a slow 
fire half an hour. When you are going to 
dish them, take out the herfas and* cuions. 
Season vrith salt and mixed spieea, andgiHv 
nish with sliced lemon. 



ft 



To fry Soles. 



S&in and score them crosswise ; dredge 
them with flour ; and fry them of Jt fiae 
brown in butter or beef drippings^ Dish 
and garnish with pardey and sliced orange* 

• ■ . " • ■ • * - ^ 

To hake Sahncfii^ or Gribe. 

Wash and scrape off the scales of the fish,: 
dry it in a cloth, and score it crosswise ; 
strew over it salt, mixed spices, and grated 
crumbs ; then bake it in a tin-pan, with a 
little butter in the bottom of it, and plenty 
above the fish. If a grUsei turn the tail in- 
to the mouth, but do not score it ; strew ; 
salt and mixed spices over it, and put plenty 
of butter above and below. Both fish majTf 
be served up with oyster 8auoe> or beat butr^ 
ter, and garnished with parsley. t\ 
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lb dress Pickled Sahmm. 

' Lay lhe<^sailncm in water all night, and 
dffein Wcfa li feh-plate ; then put it in. a 
stew-pan with three qKxmfuls of. vinegary^ a 
little mace, some whole pepper tied in a bit 
of muslin, a whole onion, a nutmeg bruised^ 
a pint of white wine, a bunch of sweet herbs, 
soitie :par8le}r^ lemon-peel, and a quarter of 
a pound of fresh butter rolled in flour ; oo- 
ver^the pan veiy close, and simmer it over 
a gentld fire a quarter of an hour ; th^i 
take up the fish, lay it in a dish, and keep 
it hot befo]^ the fire ; let the sauce boil till 
it is (^ a proper thickness ; then take out 
the pepper, and sweet herbs, and pour it 
ovi^ the fish. 
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TopotScdmon. 

Take a firesh salmon; scale, washy and 
dry it well ;' slit it up the back, take out the 
bone, and lay it open ; mix some grated 
nutmeg, mace, pepper, and salt, and strew 
it over the fish ; let it lie for two or three 
hours ; then lay it into a large pot, with 
half a pound of butter ; bake it in an hour, 
and when it is done, lay it on a ^\aLXv\ASi% 
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fUshj li^ith A weight to press it dbwiH'tkat 
Ihe^oil ramf^ van irmn^ity^^ it ^tsk 

qpieceffita suit your pots ; lay tint pi^oeB iA 
hLytirs till the pots aie filled^ with "the nldii*- 
jdde uppomoBt; and when c<dd^ p6»r $bttU 
jfied butter over;tJiein. ^ ^ !>•* 

To dress Dried SMmm.'*'' -^ 

■*■"•■■■• . ; . '. . m' !•'■' i ■> 'M 

/. ; Let it soak in water two or. three tlunas^ 
jtlu^n dry it» lay it on the gridiron, and ahid» 
A Utile peppar ova: it. . - \ 

a> To crimp Skate. 

» . . • 

;*^ Cut it in pieces of four inches Irnig, and 
\mi iudi InxMid ; turn each piece rounds and 

tie it with a thread ; have as much saitiaiid 

water ready boiling as will cover the fish ; 

give it a boil on a quick fire ; when it is 
1 ready, loosen the threads, and lay it on a 
- dry did). If it is to be eaten hot, sendbMt 

batter and parsley along with it* Gamiyh 
u with parsley. -t! 

.■*-•-.■ • . .• • • ■■'''■h\. 

To Jrieassee a Lobster. ': .1 

BoU a large lobster ; when it ia thwoa^y 
cold, take the tail from the body^ anA^euikit 
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ttM#Ugh tfaermiddle the Icoig wayi Fick*tUe 
metit out oi /botb^ .sides - icarefiiHj^. sd' as to 
Jije^ thf mA pmrt whole. Br^Jc the two 
large «knv4 aad taibe out ttie meitt whote. 
Vkk ouiell tim other flashy parted and if it 
has a roe, cut it in smaU^^eGea. ForMwi^ 
take half a pound of real, three half mutch- 
kins (one jfmt9tidhai£yoi w ater» two oniom» 
the paring of a lemon, some whole pepper 
and 0sitfiand a few Uades ol maee. Wlieii 
"^tite^isabstanoe it dbawn fix)m the Ttd, Mi 
the gravj well tasted, atraiB and sMtn it, 
put in a glass of white wine, the squeeze of 
a lemon, and tiiidccn it wdth butter and 
flour* Set it again on the fire, and when it 
vHaoilfti seum it. Cast ihe yolk of an eiggi stir 
HA^x^iB little of ihe gnrry, and ttedf m gill 
5i^jq^brt»:ofapint)of eveam; whentfaiH^s 
L. rinil aa&xed» pour it into the lricasad«f ; liimt 
^tinUie lobster, let it simtnar^ butntft 
hmlp giye ik a shake now and iiieninand 
mdimiiL. Take up the large ckiws, a!nd 
(fkee^bneof them at each end of the dirih, 
the tail-bits at the sides, and the small 
pieces of the .fish, with the roe, in the middle. 
Four the sauce over it, but do not fill the 
dish too fuU, that the lobster may be seen. 
/^G^liiiishllfiath samphire and; barberries^ or 
M sliced ilem0B:)dndFiench;beaQs«' l 
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■ 

Lobster in Saviyhf JeUy. 

Boil a large lobster in salt and water fbr 
lialf an hour; when it is cold, break tKfe 
shell carefully, and take out the body 
whole ; then break the large claws, an<f 
take out the meat from them. Pour in as 
much savory jelly into a lobster shape, as 
will cover the bottom of it, and when the 
jelly is fastened^ lay in the body of the lob- 
ster, and fill up the shape with more jelly, 
placing the meat of the large <daws with 
tfiree of the small ones on each side of the 
body ; then place the head shell, with the 
two long horns at the head, and the tiul 
shell at the foot, turning down the horns oh 
eiach side of the claws. Drop the red n>e 
among the jelly, so as not to hurt the figure 
of the lobster; then cover up the whofe 
with jelly, and when it is perfectly firm, 
dip the shape in warm water, and turn it 
out ; garnish with samphire and barberries., 

To stew Trout, Piie, or Eel, with a Brotm^ 

or White Sauce. fi 

After the fish are cleaned and dried, dust 
them with flour, and brown them a little : 
take the stock of either veal or fish, and 
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thicken it with browned butter and flour ; 
season with spices^ salt^ ketchup, * a little 
walnut pickle, and some claret. When the 
sauce comes a-boil, put in the fish, and sf:ew 
tl])em, uiitil they are enough. If you choose 
^fWhite sauce, do them in the same manner 
as the whitings, («ee p. 56.) Eels are dross'- 
ed the same way, only they must be skiUf- 
nedi and cut in pieces stbout three or four 
inches long, 

To collar and pot 'Eels. 

After taking off the skin, split theni 

down from the shoulder to the tail, and 

bone them ; season them highly with salt. 

Spices; and sweet herbs ; then put two and 

two together, with the shoulder of the one 

to the tail of the other; collar them in 

pairs, and place them in lairs in pottiiig- 

cans, with pieces of butter belotsr and above 

each lair ; take as many of tliem as will fill 

a potting-can, putting butter above and be* 

low them ; cover the cans with paper, and 

bake them in a slow oven. They will take 

at least two hours of doing. When dished 

up, place one whole collar in the middle of • 

a dish, and another cut into thin slices 

rouild it.' Garnish with green pickles. 

■ f3 



Scale, clean, and season them ivfith aalt 
and spices ; pack them neatly in potting* 
cans, laywg the sbdulder c^ the one to tlie 
tail of the other, (or bone and collar them) ; 
pQiir on aa much vin^;ar as viU ctir^ 
|||«9^ ; coYer them close up, and bake them 
in fi slow oven. 



C'- : ■■ ' 



Tajry Turbot. 
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Cut the jfish in thin slices, and flour and 
1^ it pn both sidei of a fine brown; put la 
a Ul^le walnut-pickle, some pickled oystciv^ 
beat butter, and a little ketchup fcnr aaiac^ 
and pcHir it over the fish. Garnish with 
sliced lemon or pickles. The tail-^cut is best 
for frying. ■ .» 

♦> ■ ■ '■ 

Todre^s a Setueat mth Brawn Sauce^ - 

Wash it dean and skin it ; turn the tail 
into the mouth ; take some good stock, * 
thidcened ivith lH*owned buitter and flofur, 
and seasoned with a little daret^ ketchups 
salt, and spices, two ot three ' ^adioviea, 
some pidded oyAters, and a few. «ut.pokkd 



i?ealnut8» with a little of thdr liqumi boil 
the fiab mmat^gslkJiie wuet^^^butMbie^ Mre it 
be covered with it. Serve the fish with 
tlie sanoe about it. •- ,4 - . -■;> -c 

.-.'.. ■ , , • ' ..: l^.li 

«■.-■••.•"■ ^ ■ 

« 

^;> X^der die fish as in the last reoeipt ; 'boSi 
it. i in salt' and watw; «md far sauce fake 
some good stock thickened with butt^ 
wrought in flour, and seasoned with a little 
white wine, a Made of inaqei^ little piece of 
lemon-peel, an anchovy, some pickled oys« 
ten, and a little of their liq«k»r. When 
the sauce is ready, beat the yolk of an egg^ 
»d 'mix with it ; dish the fish^ and pbusr 
the sauoe over it. - ' tu 

wAnehadeti aifsters^ picHed iMkmt$, atld 
Uvum^pedi are fine ingredients for all lands 
of dressed fish. If you have not tneatstocli^ 
a very good one may be made of fish. The 
proper fish stock is haddocks or iPi^tings. 

To eaveaeh Maeberek 

& Qean and dry the fish ; cut off the bead 
apditail^ ^d divide the body into four parts 
.tibe^ orossway* To si^^ mackerel take cm6 
biteoe o£ beat peppef» thiiee la^ nutmtejgsi 
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a little mace, and a handful of salt. Mix 
the sdt and spices togeth^^ then make two 
or three holes in each piece of the fish with 
a larding pin, and thrust the iseasoning into 
the holes with your finger ; rub the pieces 
over with the seasoning, fiy them brown in 
oil, and let them stand till they are cold ; 
then put them in vinegar, and cover them 
with oil. They are delicious, and will keep 
long, if well covered. 

To pickle Salmon and other Fish. 

Cut the fish into handsome pieces, about 
an inch and a half long ; wash them clean 
and dry them in a cloth; flour, and dip 
them in the* yolks of eggs ; fiy them in 
plenty of oil or butter, till they are of a fine 
bix)wn; and well done ; lay them in a vessel 
to drain till cold, then pot them up in lain^ 
and throw in betwixt each lair, mace, cloves, 
and sliced nutmeg. Make a pickle of the 
best white wine vinegar, shallots, garlic» 
white pepper. Jamaica pepper, longpeppei., 
and salt ; boil it till it taste strong of the., 
seasoning ; and when it is cold, pdur it on 
the fish, with a little oil on the top. Cover 
the pots with bladder and leather. — Small 
fish may be done whole. 
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ToscMop Oyiter9. u 

Clean and scald them ; put a little buttcn^' 
and bread crumbs into scollop shapes ; fill 
them lip with the oysters, and season them 
with salt and spices. As you fill them, put 
in a little of the oyster liquor, with half a 
spoonfol of white wine. • When the shapes 
are full, cover with bread crumbs, minced 
parsley, and pieces of butter. 

Tb brown Oysters in ^ieirjuiee. 

Wash a quarter of a hundred of good 
oysters in their juice ; then take them out 
one by one, and dip them in the yolk of an" 
egg. Brown a piece of butter ; season the ' 
oysters with pepper and a little salt, and 
brown them nicely on both sides. Then 
draw them to the side of the pan ; pour in 
the juice, and thicken it with a very little 
butter and flour. Let it boil a little, arid 
then stir in the oysters carefully among it. 
This answers well for dressed cod-head, calf- 
head, and most made dishes. 

Oyster Fitters. 



• i' 



For a quarter of a hundred oystets casfc 
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^ ^g with a tsAAe-qpppofiil pf Aour ^n^ a 
fittte cream, pepper, and sait Dip tbeiogril^ 

tj^ in it, and bfown them at bdb^ ;. ^' 

1 1-* • 

^ dIreM a Turtle qfqine hundred u^it. 

' Cut off the head with the fins,:8ayiiig^t|i9 
Ittoodt and lay them in salt and water/}. «^ 
off the calliper or bottom, shell, andc thf 
meat attached to it ; take out the heaitf )lf 
VeTj^ and lights, and lay them by tiieutdfifiiii 
piipk. th^ bones lustd meat from the beck-^abeU 
or calfip^ ;. ent the fleshy pork .^^ 
alK>iit two inches square, lieaving thefjfat 
Inrt^caQed tiie Monsieur; rob it .with «lti 
and wash it in several, waters tondcerit 
ijjfoan ; then put the fleshy pieces in \ldth 
tjl^i^ bottles of Madeira, two |Mntl (£rar 
.qoarts) of strong Teal gravy, a lemon eat in 
iflioes, a bundle of sweet herbs, a tea-qwill- 
lul of Cayenne pepper, six anc^oviesruvaabl' 
ed and picked clean, a quarter of sai* wMt 
of beaten mace, a tea-spoonful of mushvMib 
powder, and half a mutchkin (half a piM) 
ef essence of ham. Wash the sheU';v4l!Sf 
clean, put in the meat, and cover it ^wi^lt 
coarse paste; set it in an ovei^ £ouir ;tjlwee 
hours, then take off the lid, scum ofl^l^pte 
fat, and brown it with a sa)aniande](«rfr4nMff 
(9 the bottom dish. %; . . .* m -i .. 
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tllieh l^toeh ifid fiitt and t^t tl^im'd^ 
the first jiArt ; firy the firdt pinkxid a fine 
brown, affd pulrihetn into ft Mucse-pon With 
a pint (two quarts) of strong brown ffwy^ 
a glass of red wine, the blood of the turtle, 
twd spoonfuls of ketchup, Cayenne, salt, an 
b^bnstadc with cloveiEi, and a bundi of 
aweetUerfas : a little before it is ready, put 
in an^oiinoe 6f morels, the same of trumes; 
and stew them gently over a slow fire for 
tvrdhoun ; when they are tender, put them 
Into another stew-pan, thicken the gravy 
with browned butter and flour, and ^traiA 
it over them, give them a boil,t aiid serve 
Hiemndp.^— 7%M it a comer Msk. 
1 Then take the thick or large parts of th(fe 
fins, blanch them in warm water^ and pftt 
them in a stew-pan with three chopim 
(tiiree quarts) of strong veal gravy, a mutch* 
kin (pint) of Madeira wine, half a tea-spoon* 
fill of Csyenne, a little salt, half a lemon, a 
fitlde beaten mate, a tea^poonful of mush- 
room powder, and a bunch of sweet herbs; 
let them stew till quite tender; they wi& 
take two hours at least ; then take them up 
^imM> anther stew-pan, strain the gravy, and 
'tiiak^ it pretty thick ; then put in a few 
ImiIM Ibfci^tiieat^l^ made of the v^y 
part <^ the turtle^ n mutchkin (ftait"^ i^tteSiv 



9% iRiaH. i^/iam^h 

or |pidded^iiM«8hnxiitts,ian^ eight* 'aitielM^ 
Jbottooi^ Imlie^ tender, 9nd;43tt(:iB qu«utQi»{ 
flbake them over a f&erfive ofisUl «inate9| 
ab&x put »x half a mutchkin (half a pi|it)^cif 
thick cream, with the yoUcs €f six.^eg^sr 
beaten ; shake it over the fire again tiiM| 
looks thick and white, but do not let it bo^l 
dish )ip the fins, with the balls,' mudhn)Q|B||i 
and; artichoke bottoms, over and^ i:ou|i||^ 
them.— 2%^ is the top dish. '. ^ ^^ \ 

, .Then take the chicken part, and. cut; ^^t^ 
Uke Scotch eoUops ; try them a li^t brom^ 
and put them in a chopin (quart) of veil 
g9«.vy ; stew them gently about half an hou|^ 
with the yolks of four eggs boiled hard, ^ 
f^w inorels, and some oysters to thicken )^ 
gravy ; it must be neither white nai;^btrpwi]^ 
but a pretty gravy colour ; fry somi^ cyate^ 
patties, and lay round it. — This is4i: l^^^f^^. 
di^p.€tnsw€r the small fins. . : ,\ ^^tii 

.-^ X)ben split up the tripes, scrape and ;w 
them, clean, rub them well with Si^(,, 
9ut them in pieces two inches long; ,^{p$J^ 
the maw or paunch, take off the skin^^jaj^ 
scrape it well ; cut it into pieces Ithout ^^^ 
an inch broad and two ]nche$.'^ri|^; v^ut 
s^n^e of the fleshy part of the, turjjle, iji.il; f. 
aj^d §et it over^.slow charcoaL: ;fi^ 
piuytjjrQrqu^ts) pfyeiagwyjr^^^^p^ 




CHAP. VI. FISH. 7$ 

(pint) ef Madeira, a little mushTooin ket- 
chttf>» « few shallots, a little Cayenne, and 
half a lemon : stew them gently four hours, 
till the gravy is almost consumed; then 
Aieken it Inth flour mixed with a little veal 
gravy ; * put in half an ounee of morels^ and 
a fe^-fdn!e^meat balls, made as for the fins; 
£rit it Up;, and brown it with a salamaU'- 
A^/<^ ifi the oven. — This is a e&mer dish. 

Then skin the head, cut it in two pieces, 
And put it into a stew-pot, with the bones, 
heaM^ And lights, in two pints (one gallon) 
of water, or veal broth, three or four blades 
of itiace, one shallot, a slice of beef beiaten 
to i^ieces, and a bunch of sweet herbs ; set 
this into « very hot oven, for an hour at 
Ifeast, atid; when it comes out, strain it into 
a tiir^en fbr^the middle of the table ; therl 
chop the Iteart and lights very fine, put 
them into a stew-pan, with a mutchkin 
^piht) df igood gravy thickened, atid serve 
^§m lip. Lay the head in flie middle ; fry 
the liver, and lay it round the head upon 
fbe' hash ; garnish with whole sfices of le- 
tti&itJ^This is thejburth comer ^h. 

N. B. The first course should be of tur- 
tie only, when dressed in this tnanndlr; but 
when dressed with other victuals, W'snould 
be ih three diil^nt dishes. The bit^e x»»!ik\ 

G 



7* iF^^H. .,^AJ^X7l, 

be ki)lfid tJ^e night befpre jit is to, Jbe i^(^ 
sp.as all tAiedisbfs^ipay bj? goiB^pftaJ^^^ 

^^i Turtle the West-Indig^n way.. 

The turtle must be tajiji?ii out ©ifthejU^fl^ 
terthe night before it is to foe d|;e^ae^^a^d 
Uud on its back. In the morningt .|}^ Vff 
the head and fins» scald, scalq, and ] trim 
then;i ; raise the callipee, and deafijt; j^^ 
Ijeibving on it as much meat as can be<^^ar«d; 
T^^ce from the back-shell all the meat. and 
eutrails, except the fat. Wash the noeat in 
saljb and water, and cut it into pieces of '3 
;p^94^irate size. Take out the bones, and 
put them with the head and fins cinto 4 pot^ 
\9ith two pints (one gallon) of watery sojdq^ 
^^t, and two blades of mace. When it bp|l% 
f^itn it clean, put in a bunch of thynoi^ 
sppne/parsley, savory, young onions> aivJi^V 
the v^aly part, except about pne pound an# 
^ , half) addiujgr a little Cayenne pef)p^ 
When the nxe^t haa boiled about an. hauv, 
take it out, cut it in pieces^ and return it. tp 
the pot. . Clean the tripes, and cutithemi jli 
pieces about two inches long. 'Sqald imq4 
skin the paunch, or m;aw, and cut i^ -|n Jike 
manner; mix the whole, except the liver, 
jyithhalf a pound of fresh. butt#i?t a. fei^ 
sh^Jpt?;, abu^ch of thym?^ JB^^^^^ytu^ JihUe 



fiwtbl3l*a«*<*3K^^ Cayehne pep^ 

per. Stew theni about half an hour over a 
clear fi^, and tlien put in half a mutchkin 
(half * ^ihty of Madeira, with as much of 
thfe blioWi ik will cover it, and let it stew 
till tender. ' When it is about ready, skim 
it^ithieken it with flour, and put in som^ 
^^4)h>(li^,'a^d fbrce-meat balls fried brown ; 
titen* put the stew into the shell, with the 
y olks^ c^ «ight hard-boiled eggs, and brown 
it Slash the callipee in several places, and 
pui s(mie butter to it ; season it moderately 
with .Cayenne and white pepper, salt, beaten 
mace^ chopped thyme, parsley, and young 
^A^ons. Put a piece of butter in each slash, 
aild^some over the whole, and bake it. The 
b0kck4shell is seasoned like the callipee, attd 
Iktkedbefbre the stew is put in. . Wheh 
%he jfltis are very tender, take them otf^, 
^t'jthi^m*in a stew-pan, with some good 
j^esi^gt^yy;^ little Madeira wine, /seasoned 
^A thickened as the caUipash, and serve 
this m a dish by themselves. The lights, 
luearli/^'arid liver, may be done the same 
vi^y^'bM ittiust be a little higher seasoned ; 
^1? tlike lights and heart may be stewed with 
th^ oalU^sh,-and taken out before they are 
^Mifito the;aheU, with a littW oi ^;)cve^«OL^. 
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and diahed by themselves. The, vatly part 
may be made intofricandos, or Scotch poli 
lops. The liver imust not be.jst^inred with 
the callipash, but dressed by itself unless 
theiigbts and beart§ arq separated from it^ 
and then they may be served together in 
Cffie dish. The caUipee is pluc^ at the head 
of^ the table, the x^Uipash at the bottom, and 
t|;ie. lights, soup, fins> &c* ui the middle* ; ; 



A. < . ^ • ■ 



I Take^ ft Wge. handful of pftrHleJr^ the lean 
pf a piece of boiled ham rasped^ tte^ meat 
of two {>iekled herrings,^ leaving the bonei 
entire, the yolks . and whites of four bbil- 
fd<^ggs^>and the whiter parts of axoi^ed 
bhick^. Chop th^xi separately vevy smali 
Work up a quarter of a :pound erf siweet 
butter into the shape of a ]Hfle-flpple. Tfirn 
J8 china bason upside down in the .midcUa 
of a dish, and pl^ce the apple upon the bot^ 
torn of it. Lay round the basoR a ' rk)g« lof 
the parsley, and above it a ring of they olks^ 
then <^ the whites; then ham, then chickenr^ 
and then herring, alternately, till the wbol^ 
is disposed of and the bason covered. Place 
the bones upon it in opposite dipeotionsj 
H!jth the tails turned up towards ttbe Ibtp 



r 
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Ufi\ ^Omw6Si^t thet<^ of th^ ^kplitet*\tilh 
Gttmidrtte'dfarfi Witb bandies of -picldbd 

^ •' " *^ Another. ' 

'. ■■-' '• •• •'■ . "^^ • * 

^ i^'^hop and mix the above ingredients to- 
^ ^her» and^ imteiiid of the bason and batter, 
^ place a large Seville orange in the middle 
of a dish, with the meat about it ; then rcdb 
little c6M Hweet biittar througb a sieve, 
to curl it, and lay it in heaps above the 
dbftt QmMnent^ and garnish the dbh as 
faiiast receipt: . i. 

!.-*'"'■■•'■■• jinoiker. ^ -■•>'• 

//riOpen two fihevlarge • fdckled hendifg^ 
' finmithe- breast downwanl, and pidL tbr 
Jtteat carefully out, leaving the skin, bone^ 
hoadfi, tpd tails entire ; mince the iiieat;LWitfc; 
fehc breast of a cold roasted chicken, or piece 
of veal, three apples,, and three onions se^ 
parately. Season with white pepper and 
wtaegsac, and mix = them. . Glean rtfn^ /akins, 
'&K>j aikLfilL them up. with th^ mmt so as <tb 
•liok'fidl and plump^.> attending fto t^ 
^nnd' shape i^ the herring.- ,• Garnish. 
Jtiarbernesj and camphire;'^^It will do vevy 
OTsU wifeh€iate^chiokemt»iV«ik ^ ^ ^^*> 

g8 



CHAPTER VII. . '^ ? 

OF BUTCHER MEAT. 

To make a Be^Harn^ • 

-FoK a nitnp of beef of twenty * pounds 

weight, take three ounces df s^pettep^i 

-quarter of a pound of brown sugar, hal^<a 

^^uiid (^bay salt, half an ounce of white 

-pepper, a quarter of an ounce of cloves, ^asd 

"^ nutmeg or two : beat and mix them to- 

^gether, and rub it w^ell into the ham ; then 

-rub it over with common salt,- «nd bed' and 

tever with it ; let it lie three weeks in this 

Jrickle, turning it every other day, and then 

*hang it up.— ^The sugar may be kept out. 

A Mutton Ham. • 

Half a pound of bay salt, arid a quarter 
of a pound of sugar, will do three or four 
mutton hams. If they are very large; • 41- 
loV half an ounce of saltpetre to each ham, 
and the same spices as in the above receipt. 
Thrust your^lnger down the hole *^in -the 



shank, and stuff it with the salts and spi- 
ces ; rub the ham well over with it, then 
rub it over with common salt, pack it in a 
trough, and turn it as before for a fortnight. 

A Bacon Ham. 

Take of coojinonr and ^ bay/ salt one pound 
each, two ounces of saltpetre, an ounce of 
/f)9ji^f>runella, a quarter of a pound of coarse 
^qgar, and spices as in the former cec^pt; 
jnix, all wdl together : open the ham a lit- 
tle at the shank- bone, and stuff it withtbe 
: salt itnd spices ; then tie it well up at the 
^ank with pack-thread, to keep out the 
airi rub it well over with the mixture; lay 
i(;-in>a trough, and strew a little salt above 
-iMod. below it ; take two or three folds of an 
.<ild bl^ket, and cover the trough, to keep 
out the air. After it has lain two or three 
days, pour off all the brine ; then take what 
was left of the mixed salts and spices, and 
mix some more common salt in it. Rub 
tj^ham with this, first turning it, and 
: itbrowing away the old brine every day. 
(Continue to do so for three weeks, taking 
.care tp keep the trough always covered; 
.then take Qut the ha^m, and, previous to 
Mhanging '\% up,; lay it .on a t^blft yivtiv:V>o«t*s^ 



i6 mfetfkias^ iltmm a^AivP'i, 

'i^' liung n^t sAtoilM b«<i sMibk^d'' with 
■wood; junipeF'ib tbelb^t, if 'it cttA be gt)t' 

To cure Neat Tongues. 

1 ■ •• . * i ■ . ■ 

Rub them well with common salt, and 
let tb^ lie three or fmt dftys ; th^n )ay 
them on d'dlophig table to let thebHh^'nift 
%fP; livix k6 much commdn ilalt, bay '^ s^, 
fealtpetve, and coarse dugiBir, as will do thife 
Quantity of tongues ;^ strew some commcflh 
il^t in the bottom of a barrel^ pack th^ 
ttthgue!! I^eatly in it, and on every lair strew 
tlig riiixed'tolts : if you have not enotigh; 
mix it up with common salt ; put sinking 
ikyards atid weights above it, to bring up 
tlie brine to cover them, theft 'Close up the 
barreL 

. Force-meat Sails Jbr Flesh or Fowl. 






V wTake a pound of veal, free from the skinsy 
bidf a pooad of beef suet> a slice of bac;ovi 
hfun, six • pickicid oysters, a small ' pickled 
eoeumber, and some bi*ead crumbs ; mince 
aiid beat them in a mortar to a paste. S<ea.s 
son with mixed spic^ and the gratc^i^- a 
lemon ; mix in the yolks of two ^gs ; then 
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vo^i the iwhc^ to0et]p^ri ao^i f^t iit up. ^itjbi 
9i.li;ttlerdojur:intQ rojutod and pval-liall^; 
browB tb^mfii^ja frying*pan. ■_, • - n: j* 

r * • ■ 

with Force-^neat. 
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; Tu^v4ip.the in&ide, and take <wt the 
ty>^)€& ^aF^ii^y. , i^ubi the . part |irpro. which 
ttee;.bpi]^,waa.€xt?a^?d with ,tbe y<4k of an 
^Si^ (i^P^^f^ i^he bc}n^, an4 put them .t>n a 

teTjc a; ppuD^^ te^f wt ii*' pipq^,m iWnK*t# 
t(2jnupy.9{idian pnkm cut smaU ; ^faw w4ke 
a £pp;cer^fat thus : cut a i^lice n^)jiy; off ^jbie 
'^iflc'^the ru«E^, up ja9 not toidisfigtireiil} 
.tal^e:a:qua^t(er of ^ poqnd of :beef,i^uef; the 
caiiieiiuantity: of bacon hatn^ two anchovies^ 
arid a pickled cucumber : mince these toge* 
ther, and season them high with mixed q)i- 
ces and salt. Take a part of the force-meat, 
and fill up the place from, which the bone 
was extracted. Turn in the narrow end of 
the JTump, and sk^v^er it down; so as to lie 
Irni^somelyin a dish ; then take; a larding 
pun arid raake-snoaU holes about two inches 
^rom each t)ther in the thick, part of the 
rump ; mb these with the ydk of an egg, 
and« fiU thenft :up with the rest ot t\v^ iot«^^- 



?« BUT^fiEU lAEi*? tAit*r't: 

l9f9at.^ This done, rub over tfife ifteafc tWth 
the yolks of two: eggs/ 'Br<y*m lialf a po^liild 
erf* butter in a frying-pan, ttiett put ih tHe 
rump, and turn it every way till it ia; all of 
a fine light brown. When the stock is ifea- 
dy, strain it, return it bock to the pot, arid 
put in the meat, covering it dose. Let it 
stew slowly about three hours, tui^ning if 
twice in that time; then take it out, thick- 
en the sauce with butter and flour, and add 
to it two spoonfuls of ketchup, a glass of 
winersome browned force-meat baUs,piekles, 
browned oysters with their liquor, a spoon- 
ful of vinegar, and a few sweet-breads and 
kernels parboiled. When the sauce 'boils, 
scum it well, put in the rump, and let it li^ 
in the pot till it is thoroughly heat&d; 
Then take it out, place it handsomely in a 
dish» and pour the sauce about it ; damisk 
with pickles. 

To stew a Rumppkun. 

Powder the rump with salt, and when it 
has lain three days, take it up and. wipe it^ 
dean. Brown it as before, and put it 4ntfr 
* pot of boiling water ; after it hatfbbiled^ 
^Mi hour^ put in some carrots, turnip, and 
wions. When it is about done, and the 



$9|Lip, good, brown a quarter a pootid of but^ 
^i; lyith flp^r, tUl-jijt} is of a proper thickness, 
n)ix in a chopln (two pints) of the soup, 
ap4, ? qpoonful of ^ ketchup, give it a boil, 
a94(^^Quiait;.^then didh up the meat, pour 
Uv^ sauce over it,.and garnish with the car^ 
rot; and tuj|:nip, either whole, sliced, or scoop*^ 
^d oi^ with a nip turner. Serve the soup 
by.^^lf with toasts of bread, 

Berf a-la-Mode. 

,_ Take six pounds of the round of a rump^ 

cut the marrow bone nearly out of it, sthd 

skewer it together to keep it of a handsome 

roiuid. ^ Hole it with a larding-pin^ and lard 

it t with force-meat. Rub the meiat over 

with mixed spices and salt, lard it with thiri 

slices of bacon, dredge with flour, and browti 

ife<»Fii^ on a stewrpot with a mutchkin (pint) 

of strong beef gravy, a glass of vinegar,: and 

an onion. Lay skewers across the bottom 

of the pot to keep the meat from scorching ; 

cover it very close, and stew it gently for 

an Wur and a half; ^ Turn it, and let it stew 

tilLit is tender ; then take, out the meaf^ 

stri^in and ^um the soup, and pour it oyer 

ifcr:rt.'l^Qu niay add force-meat balls if you 

ch^se. It niay be served up either hot or 
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Topot Betf. ' 

: ; ■'. : . , ..... i 

. Take dcmie slices of a rump or hookbone 
of beef, str^w a little salt and saltpetre on t^ 
and let-it lie two days ^ then put it in a pot^ 
ting-can with a good^deal-of butteror suet \ 
tie it close iip with paper, and set it in 4 
quick oven": bake it two or three hours; 
then take it out, and pour off all the fat and 
gravy. When it is coM, pultit into threads, 
beat it very fine in a mortar, and season it 
With salt -and mixed spiced. '• Take the Same 
wei^t of si^eet butter" &s of beef^ oil the 
buttery scum and pour it on th^meat,- keep^ 
ing balbk the 'sediment Work * the butter 
ahd^meat Well together, and i(>ress it dowii 
into small pots ; then* melt some butter, 
poiir it on the top of tRe meatj and tie the 
pots dose up with paper. 



f 

I 



Minced CcUop^. 

• ■ ■ • 

Take a tender piece' of beef, and dear* it 
<X the skirts arid fat ; mince it sniall, and 
season' it with salt arid mixed spices ; shred 
an onion small, and put in with it ; spread 
the coHops, and driedge them with- flour; 
brown some batter in a frying-pan, pvrt*in 



the meat, and beat it in a pan till it sucks 
up the butter, sM9d^is m little l^own; then 
take the coUops out ; draw as much gravy 
ffodktite akin^ M :wiU 3erye fo^ stndn 

it intO'th^;paQ» and when it boils, put the 
tollops in again, and let thena boil lyitil they 
are enough. Put in some cut pickles, or 
vinegar, and'scum it before the collops are 
difibed. 

■ >»' r II ■ • ' 

^i>' i , To pot a Caw's Head. 

,,'j.i' •-,'.- ■■•» .1/ -. •V|.i» 

. After blanching it^ uight,.washit w^Uin 

.s^tf and .water ; break it to Jet it go.ioL^ie 

pot^ boil lit until the meat comes. off .easi}y^ 

akin the palate, throw away the^lack of.th^ 

^y^ee^ cut the eye3 in rings, the paJtate^ndiq^;^ 

and itbe fat parts about an inch long; then 

mix all together, and take the fat off the 

broth when it boils.-r-For stock, boil a large 

knap of veal in a pint {two quarts) of water, 

with onion, carrot, and turiiip. When it is 

well boiled, strain it, pick out the gristly 

i p«rts>. and, cut them sibout h^ ao UiQhlQtjsg ; 

(i^pickjiQUt abo the fleshy parts, and niijp ^^ 

{>with th^ ^^d« Sf^ajson it high with saH (l^A 

/^pijXed spi^, the squeeze of a lemon, sffid 

fPTOP Wfe pickles. Fut it into a large potr-. 

M^i|*if ^Hi '^^^P^^^^^d^i^ the gr^^ys: ^.yo^Mfc 

H 
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ii^ft f0O¥«r^ pot OB « do#ike) tffi ^itte gMiv^ 
it^ftha^stMaked in ;r; then ^t itkito^hitpei; 
and wheiiiit-is ci^ tvtm it oUt^ und^l 
with piokJed beet-root or red cabbage. 



- >. 



To braU Beef Steaks. 

iCi;^ the steaks an inch and a lialf tbIcK 
ftoB the smaU end of a spaie-vib,^ aii^r 
tender nice piece^ and flatten themt wheb 
fl^ gridiron is heated, and the €at deari 
l^nf thempn it^and tnm tbem^)ften. When 
moiigb, put them in a dish and >i^trew 
piiikks 0V&: them. Send them hot to tabtef 
mM^eoviteA dish.-*-Some dioose a piece ^ 
VifttBTrput in the steaks as they ^ oome iitmi 
^ fire^ or a gravy, wi& an onion or sfaAllot 
diqpt in it, and poured over thenu 
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I Be^ CcUops tatkePan. '» 

-, . ■ ,..•',<■. ■.■,'■■■■.'" 

elCUit steakaoff a hodcbone or spare-rib jti 
AlMifi pieoesi and flatten them s brown:ra4l^ 
tie butter with flour^ and lay the co^ps^ 
rows, with pepper, salt, and slibei^niMiSi 
till the pan is covered : when nearly done, 
draw them back ; make aboUt half a mutch- 






)4n'^|iidf «^|ant)!df gmvy of the slfinn^ pttNm 
i}| the JbieeficifBd tUcken^it^'W^ 
fleui^adflifil^iililtle irin^ai^ and^ faetdiupt 
wJb^citr Jh»ils^ scum it» mix ttie edUopsiliito 

BeefOUee^. 






Cut thin slices of a tender piece of beef 
IK^Stty ftioQ^ and aboiit threes inches fbvosid : 
aepo^ Ike fat piec€» fram the lean; beat 
thefn with a xoUiDg-pin; cover the baif 
pi«!0aB with the lat^ and season with se^ and 
9llt^ spiete ; ili^n roll them up Bepeisiteif ^ 
anfAi tie a thread about them ; dredge tbeai 
ivdtfe 1^ vUttlfe flotnr^ and fry them ci 4&a^ 
Imaymfx Make a strc»^ gm^ <)f ^theeoarse 
*pieeiis*and skins, with carrot and tumipi 
IdiitifaNm k with browned butter and flomj 
and season it with a spoonful (^ ketcbigp^'ii 
glass of white wine, a quarter of a hunted 
of oysters bfoiwned, with thek liquor, and 
force-meat balls browned. Stew them on a 
slow fire, with a few cut pickles, three 
partem of an hour ; before they are dished 
tidfiav aliray^the threads, and garnish with 
lprQaiii[fii4cles.> 

,<>JiO'- ■^I'^'-'-v ;•;•/.■- ■'■■'■ '* • ■• ■ -•":"-^;''- 
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To coUaf Beef or Mutton. 

Bone a ninehaks, or breast of bief^ and 
rub it wfell over with isalt'and saltpetre ; )et 
it lie in this pickle a fortnight or three 
weeks, according to the thickness of the 
piece ; then take it up, dry it in a cloth, 
and season it with mixed spices and sweet 
herbs ; roll it up very hard in a clean cloth, 
tie it tight at both' ends, and bind it with 
broad tape ; put it into a pot of boiling 
'water, and keep it always covered. If it is 
very thick, it will take neat six hours to boil. 
When it is donet take it out of the pOt, and 
Jbang it up by (Hie of the ends t(y drop till it 
is cold ; then loose the bindings^ and place it 
on a dish, to be sliced down as oocasicm re^ 
quires. Afore leg ff muttoM may b^ col- 
lared the same way. 



ir iu 



To dres9 a Steak^ S§c. token a fire cannot he 

got. 

Put the meat with bits of butter into a 
digester, or conjurer, and fire it with pieces 
of waste paper. — Or, take a tin-plate, and 
place four small bits of cork or wood upon 
the edges of it; rub over the bottom of 
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another plate with a piece of butter, and 
lay the steak in it; rest this plate on the 
corks^ pour a glass of spirits into the one 
under it^ and set fire to it with a bit of pa- 
per. Turn the steak frequently, and by the 
time the s]|^irits are consumed the meat will 
be ready .^—Cheese may be also nicely toast- 
ed, eggs fried, and pancakes^ made, in this 
way. 

Scarlet Beef. 

Take eight or ten pounds of a breast or 
briscuit of fat beef, and rub it over with a 
pound of common salt, a quarter a pound 
of bay salt, the same of brown sugar, and 
one ounce of saltpetre, mixed and beat fine 
-together. Let it lie a fortnight, turning it 
daily, and then boil it with greens. It 
makes a good side dish sliced down cold» 
and garnished with parsley. 

BouiUe Beef, 

Take eight pounds of a breast of beef, 
neither too thick nor too thin, and bone it. 
Break the bones, and put them into a pot 
with three pints (one gialTon and a half) of 
water, an ^on, carrot, and turnip. 'EVa^'* 

h3 



a^fiDJlind «f butter^ and|br«iiiai tibeibeiErClaiti 
49tnhi the stodc^ put the ineatinjkcv itjt v.^«A 
stew itOQ a sk>w &re &r two<.bQPtt^jian4\^^ 
half. Then take out the meat, and put in* 
to the sauce some turnips soo<^d out with 
a turner, and a carrot cut in pieces of about 
two indies long. Scum tbt sauce. <ahd 
thicken it ; then put in tiie meat^^^and ste# 
it half an hour longer. Dish and gwni^if 
with the roots. t ^r . i r^ 



lU' 






A Porcupine of Veai. y* 

- Sone^and flatten a breast of Teal; rub^if 
oari^ Hf^ith the yolks of eggs, and sfeew overi 
ii l^ad-crumbs, parsley, and; lemoin^pedi] 
shred' fine, nutmegs pepper^ and salt. |Ia^; 
ready some dices of bi^con ham and pck&d 1 
cucumbers^ the yolks and whites of harct^ 
boited eggs, separately chopped snudL iiay 
the ham on the meat with lairs <;xf l^e cfu^ 
cumbers and the eggs ; then roll it tightly 
up, and bake or stew itin B; pii^t with a 
mutchkin (pint) of water ; four hours will 
^itl^ WbB^n it comes out, soum off the 
fat^ and strain the gravy into a sauce^^pan 9 1 
addto it,^/two iq^oonliils of red wine^Hthe^ 



d^p/ tnridi&ilf a^ lemo^ ; 4;hi(^6i», jboA 91b 
ie^ixliMbc^ dish tip« the mi^aty iBnA^^p9%w 
tiie^iivy^liboiit it ; <l»y: round it^fox€e4imMfc 
bal}i^v4ii)d g^nish with horse-faddish. ^^ ?»l '' 

oiiLet theoQ he well cleaned, and boiled itiU 
thejr ate tender ; then skin and cut some in 
square and some in long pieces. For sauce, 
stir a piece of butter in a stew-pan, with a 
large spoonful of flour, till it is of a light 
brown ; put in at chopin (quart) of good gra- 
vy, three shallots chopped, a gUl of Lisbon 
winfe, a slice o^f lean bacon ham, and half a 
lemon^ Boil it twenty minutes ; th^nstiBUi; 
the^^ucr ihto a sieve, and put it intpi a 
stew^paa along with tlie palates,, foree^itieirt^ 
faaSs^jand fresh ttiushrooms sCewed in giri^. 
v^iiH.^dason with pepper and salt ; toss it 
up^fivebrsix minutes, then dish and |^- 
nifih ^"^di beet-root or lemon. . 

:. Jt-^ TofrieandoO^Ptdates. 

' BoB six palates very tender, and cut them 
in iSqfiare pieces ; lard them with bacdn, I'ub ; 
thiol ^\9erw3lh the yolk of aa c^^ > seasMt. 
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wi A white pepper, nutmeg, and salt, ^d 
fry tfaem pret^ brown. Tdke half a mutch- 
khi (half a pint) of beef gravy, a spoonful 
of white wine^ a little lemon pickle, an an- 
ehoyy, a shallot, and a piece of horse-rad 
dish : ^ve them a boil, and strain the gra- 
vy ; then put in the palates, and stew them 
half an hour, making the sauce pretty 
thick ; dish them with stewed spinage, pres- 
sed and cut like sippets. 

ToJHcMsee Ox Palates. 

Take a mutchkin (pint) of strong veal 
gravy, thickened with a little butter and 
flour, and seasoned with a glass of white 
wine, the squeeze of a lemon, white pepper, 
nutmeg, salt, minced parsley, and a quarter 
of a hundred oysters with their liquor. Boil 
and scum it ; cast the yolks of three eggs, 
mix in a gill of cream, and stir it among 
the sauce; then put in six boiled palates 
cut as before, and give the pan a shake over 
the fire. Disfi and garnish with sliced le- 
mon or pickles. 

To stew a Jigot of Veal. 

< Cut off the shank-bone, and boil the jigc^ 
in three chopins (thr^e ^^uarts) of water^ 
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with a pound of Yeal« ^ some ^ Miions, inoce^ 
lemon-peel^ white p^per, ^nd aalt. . Make 
holed in the jigot with a larding pin^ and 
stuff them .with veal force-meat ; rub it over 
with an egg, white pepper, and salt, and 
brown it. Strain aiid thicken the sauce ; 
return it back to the pot, and, when it boils, 
scum it. Put in the jigot to stew ; and, 
when it is ready, throw in some pickled 
oysters with their liquor, fried force-meat 
balls, the juice of a small lemon, and a glass 
of white wine ; then dish and pour the sauc^ 
over it ; garnish with sliced lemon. 

■ 

, Scotch CoUops with a White Sauce. 

Cut three pounds of veal from the thiclc 
of a thigh into thin slices about the size of 
a crown piece. Flatten and dip them in 
the yolk of an egg ; season with white pep- 
{>er, salt, mace, nutmeg, and the grate of a 
lemon mixed. I^trew over grated bread and 
parsley, and brown them a light gold co- 
lour. Thicken a little veal gmvy, scum it, 
and put in the squeeze of a lemon, a few 
pickled oysters, and force-meat balls fried 
of a light brown ; then stew the coUc^ 
slowly fifteen minutes ; cast the yolks of 
two eggs, and mix in a gill of cream^ 'witVv 
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a glass of white wine ; draw the oollops a- 
side, and stir it in th^n^ but cb> not let it 
boil ; then stir in the coUops, shake the pan 
pyer the fire, and dish them up.r « . 

Scotch CoUops witk a BraumJSkause.^-A^^ 

Cut and flatten th^n as above, s^Soif 
with mixed spices and sall^ siew j^|^ 
bread over them, and brown thi^ opJ»th 
ndes. Clean the pan ; brown and tJiicKSA 
a fittle butter, and stir in sotae Veal gri^ 
afida spoonful of ketehup ; scum it,^d'a2 
a fSew oysters und force-meat balls t>r6^rn^^ 
the squeeze of a lemon, and a '^^liisb "^ <#" 
wine; then put in the eollops,^ stew them 
about fifteen minutesf, and serve them up. 

To hMhCkM Bout Kea:- '^ 

Cut down the meat in thin sljk^ an4 
make a stock of the refuse, bones^t an4^;]pft 
gravy ; season it with a little pc|)per«ii9i4lb 
lemon-peel, and a few blades of mn^ofh 
When the stock is good, strain it in a dean 
pan, and thicken k with butter and flour- 
Boil it, adding a little ketchup, the squeeze 
<^.a lemon, and a glass of white wu)f ; 5 j!f^ 
, put in the meat to heat thoroughljr,, ,j^(\ 
dfisjhi it on sippete^of tc^tedl]xi;Qadn,,^j«.^( ij V. 
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Cut away dl t*i^1brt)Wn and fat pieces of 
the meat, and mince the white part only ; 
take sdJifii^ swciet creiam/^Eurid thicken it with 
a yery little butter knead in flour^ stirring 
iik constantly to keep it from bratting ; whea 
ij^ boils^ put in the mince, and season it 
With the grate of a lemon, a little salt, and 
a scrape of nutmeg; keep tosni^ on thq 
fire until the sauce is a little thick ; and» 
just before it comes off, squeeze in the juice 
of a lemon, and serve it up.} 

To ragw Veal Cutlets. , 

Cut the badk ribs into steaks, and flatten 
them ; strew over bread crumbs and parsley, 
Aid fi^ them of a fine light brown ; make 
a itigdo'bf stock thickened and seasoned as 
tfte above btowh sauc^ and stew the st^dc^ 
iiilfe' 



1.^ 
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'^'-' '•'■'■ Broiled Feal CwOett. 

''^ntj fllMten; arid rub the meat over with 
**Bfet'eg^;steaion with salt arid the grate 
of a lemoir ; iitfew-i^ crumbs, and igooit ^. 
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little oiled sweet butter over it ; lay eadi 
cutlet by itself on a piece ei white paper; 
broil them on a clear fire, turning them of- 
ten : when they are enough^ take them off 
the papar, and dish them. Fox smi0i^^^r^ 
qp some beat butter in a hoat» juixed^Wilh 
ketchup and the squeeze ^f; a leoMn. 






Tojrica^ee a Breart of Veal, S§,c. 

Order this in the same manner as the col- 
lops :with the white sauce in page 98 (only 
cut the ribs in short pieoes^ «id brown and 
^tew them three quarters of :an houcHK- 
Ijamb, chickens^ rabbitSy tripe, and kernels, 

may be done the same way. 

i . . 

\. 

Veal Friamdas. 



.-. iJ 



Cut as many stedks &om the thick part 
of a thigh of veal as tiiere is occasion for, w 
kich thick and six inches long :< rob' them 
over with the yolk of an egg, and seaseii 
with white pepper, nutmeg, and salt : lard 
with small chardoons, and dredge thetn 
with flour : brown them before the fire till 
they ace of a fine brown : put theiti mtd<^ 
steW'^pan, with scmie good gravy, thickeiied 
with browned butter and floiin and let thetti 
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stew half an hour ; then put in a slice of 
lemon, an anchovy, a large spoonful of ket- 
chup, a little Cayenne pepper, and a few 
morela and trufiles. When the meat is ten- 
dier/dirii itup with forced balls and- hard 
jtiUki of eggs ; stndn the gravy, and pour 
it over Item ; garnish with green pickles 
and barberries. ' 

Somharded Veal with Force-meat 

Take the bone from a fillet or jigot of 
veaU afod make nieks all round it, about an 
inch distant from each other. Fill one with 
force-meat, made agreeable to the receipt 
p. 80 : a sedbud with spinage well boiled and 
squeezed ; a tlurd with bread crumbs, oys« 
ters, and beef marrow, chopped and mixed ; 
a fourth with yolks of eggs chopped ; and 
so on alternately till all the nicks- are filled 
up : then wrap the caul close round, it, and 
put it in a deep pot, with a mutohkin (pint) 
of' veal gravy.' Cover it with a coarse paste, 
and bake it. When it i& ready, scuui off 
the- fat, and pour the gravy into a stew-pan, 
with a spoonful of ketchup, half an ounce 
of truffles :. thicken it with butter and flour, 
and give it a .gentle boil' ; then dish the 
meat, and pour the sauce over it. 

I 



To dre$9^€alf^^Pluck. 

: Staff tlie heart willi foroe^meartvandisaid 
it to tbe cfvea with a litde water mifltr tb ^ 
Liay butter all over, aud dredge it Willi floivrt 
Boa one half of the liver, with all IM^ liglilf^ 
fwhalf anhour; then chop themaHudt^'Und 
stew them in a sauce-pan with a pint>4)f 
gravy; a spoonful of ketchup^ and the juioe 
of luilf a lemon; season with pepper and 
4B|dtii and ^thicken it with a g#od pieee bf 
lii^tter rcdled m flour. Cut the other luAf 
of^ the^Iiva* in thin slices, and fry it with 
Mue^pieces of bacon of a fine brown ; then 
dish it {Up with the minoe-meat in the bM- 
ikmikyi£ the plate, the heart in the. middle, 
3altd the firied meat round the edges., ^.m^ 

To roast a Calf's Hearts 

Make a stuffing of bread crumbs, a quar- 
ter of a pound of chopped beef suet, pwBley, 
^weet maijoram, and lemon-peel, mi^di^iqp 
witli a little pepper, salt^ nutaieg, |aMi)tfe 
Yi:Xk of an^i^ ; fill the heart with thsii|«i|id 
Ji^ a jfth^eMif paper over it; roast -it- 1i^/ 
lapd.pour beat. butter ov«: it^ , ,1 *{ {{ii 



h^^6ut4omeivFeal steaks^ a good deal longet 
tJia0^%oadv and dip them in the ydUc of ;afi 
egSi^ Season thevti with mixed spices and 
^vditi-oBfdlrUp some force-meat into ovill 
ImHsi/iiHMlputa ball into each steak; roll 
ji9d.inpd them up separately with a thready 
locid jfasrown them. Thicken some yeal gravy 
hril^ lorowncd butter and flour, adding a 
^aen^ of white wine, a spoonful of ketchup, 
Ifcd apiseze cxf a l^non, a few browned oy^ 
kttm ^and fc»ee-meat balls, and steW'the 
^h/tes thvee quarters of an hour; tben take 
-<xff{ tbs Uireads, and dish them up lumd- 
rStUb^, initting die largest in^ the axiddk^ 
and the;^re)3t' round it, intermixed with die 
' balls and oysters. 

Pillow qfFeal. 

y-^Gut: a roasted breast of veltl into six 
i{ttebe$« and season it with pepper, salt, imd 
^Mkltiitti^. \ Put a pound of whole rice into a 
lalii^pin <<^f t) of soup, with some mace. 
Mad arlittte salt» and stew it over a slow fire 
till it is thidk. Beat up the yolks of six 
eggs, and stir them into it ; theu toS^^ ^ 

IS 
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small round dish, butter the bottom of it, 
and lay in some of the rice ; then lay the 
veal in a round conical heap, and cover it 
all over With the rice; glaze it over with 
the yolks of eggs, and bake it in an oven ; 
when it is nearly dohe, open the tbp, and 
pour some rich gravy into it. Garnish with 
a Seville orange cut in quarters, and send it 
hot to table. 

To ragoo a Breast of Veal. 

• 

Having boned the breast, break the bone^, 
and give them a boil in three chopins (three 
qU^ts)'of water, with an onion, carrot, tur- 
nip, a bunch of sweet herbs^ and a shank of 
baoQn. Fatten the meat, season it with 
mixed spiccJs and tolt, and lard it with thin 
slices of bacon ham, Minte the yolks of 
six hard-boiled eggs with the crumb of a 
loaf and six anchovies boned; mix and 
strew them over the bacon ; cut some pick- 
led French beans, and strew them above it; 
then roll up the veal, beginning at the nar- 
row end ; bind it with a piece of twine, and 
brown it; strain the stock, and return it 
back into a covered pot along with the coU 
lar, and let it stew gently two hours. Birown 
some force-meat balls, a quarter of an hun- 
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dred oysters, and two sweet-breads, 
ed and cut small. Take out the 
scum and thicken the sauce ; scum it \ .^i, ' 
and put in the balls, with a glass of white 
wine» a spoonful of ketchup^ the squeeze of 
aJemon, the liquor of the oysters,, and a 
little more pepper and salt; then put in 
the collar with stewed truffles and morels. 
When it boils, take out the collar, and un- 
bind it. Divide it into three parts, and set 
them up endwise in a dish, to shew the dif- 
ferent colours ; place the largest piece in the 
middle of the dish, and pour the ragoo about 
them. Garnish as before. — A breast of veal 
may be ragooed without being collared. 
' N. B. Garnish all veal dishes with pickles 
and sliced lemon. 

To make Brain Cakes. 

Clear the brains of the strings and skinny 
pieces* Cast them well with, a knife^ and 
mix in the yolks of two. raw eggs, a few 
crumbs of bread, parsley, pepper, and salt ; 
a spoonful and a half of flour, and the same 
of cream ; when very smooth, drop the 
brains from a spoon about the size of a small 
sugar biscuit, and fry them of a light brown, 
-^'^rhese cakea make a pretty corner dish, 
garnished with sliced orange. 

1 a 



t; MS/:- 3r^f^^^«Cil^^J^^ ,,^^ ,,^ 

>^i^^tar. tthe h^ h^s been, scaldedc and 
lyva^tod yery ckan, boil it half. ^aOii hour; 
^irben it is Gold» cleave it and • take out the 
timgue and palate ; score the one half of the 
liead in dices or small square pieces ; rub it 
over with a beat egg» and strew ov^r it salj^ 
fpices^ crumbs of breads and parsley mixed; 
lay pieces of butter upon it, and put;it/ii 
ah oven, or before the fire, to brown, basting 
lib :&equently . , Cut the other half in slice!^ 
neither too long nor too short, and cut 
tine fleshy part of the ears roundwise ; take 
Ofut -the fleshy part of the eyes, the tongue 
and palate, and slice them down ; thicken 
some veal stock with butter knead in flous, 
and season it with salt, mixed spices, ket- 
chup, white wine, the squeeze of a lemon, 
and pickled oysters ; put in the hash with 
a piece of lemon-peel, and let it stew a little. 
When it is served up, take out the peel, 
lay the hash in a dish, and place the brown-- 
,ed part of the head in the middle. Garnish 
trith brained cakes and green pickles. 

To turtle a Calf 8 Head. 

Let the head be well cleaned, and for 
istock set on a knuckle of veal with three 



chopins (thr^^ <m^s) ^^ wate^ a turnip, 
carrot, orM(>h}^hd-sweet terlfe"; when it 
ImuIs,^ Pq6 in the keaA,fta]fkig ctate tbait Ifaere 
is^» much water as will cover it, 'anlktb 
sofxm it aa it bofls. After it has boiled hidf 
»ni hour, teke out the head, (letting th^ 
Btock remain,) and when it is cold, take the 
ffmdy parts of the ears, wipe thetn dean 
MAth a> cloth, and cut them in straws. Cut 
the' fleshy parts of the ear into round slices, 
and the meat of the forehe$^ into niurrow 
stripes tof about two inches long, so as to 
resemble the tripe of the turtle ; cut also 
the thick part of the cheeks in dices; take 
out the tongue carefully, and skin it ; pick 
out the eyes, throwing away the black part, 
and cut them in rings. Strain the stock, 
and add the juice of a lemon, some white 
and Cayenne pepper, salt, a spoonful of 
ketchup, half a mutchkin (half a pint) of 
white wine, and a slice of lean baccm ham; 
then put in the meat, and let it stew slowly 
till' it is tender, and the gravy well soaked 
in. Brown a dozen of veal force-meat ballsy 
and a quarter of a hundred oysters with 
their juice, and give them a boil in the stew 
a few minutes. Have a dish with a cut 
paste border ready baked. Pick the ham 
and peel out from the turtle, and put it in 



the dish with the tongue whble in the 
middle, and garnish with the yolks of four 
haiM^bmled eggs, intermix^' with ^een 

• . ■ • - 

To pM a Cdl/'g Head. 

Seald and clean the hetid, and boil it in a 
pot, with as much water as will cover it, 
rthree quarters of an hour; then take it 
out, and piit into the pot three pounds pf 
beef, with a few carrots, turnips, and onions. 
Cut down the head thus : the ears in slices, 
the sides in dices, the flesh of the ^yes in 
iihgs, the liieat of the forehead in pieces of 
two inches long and one broad, and the 
palate and tongue in squiEire pieces ; then 
strain and clarify the stock with eggs through 
a jelly-bag, and'stoson it with mixed spices, 
the juice and paring of a lemon, and half a 
mutchkin (half a pint) of sherry wine. Put 
the meat in the sauce, aiid when it has boil- 
ed three quarters of an hour on a slow fiJ1p^ 
mt it into ishapes. Before it fastens, slip 
town the sides of the shapes pickled beet- 
root, sliced, and green pickles, to appear 
through the jelly when turned out. 
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Mutton CAip9. ■ ii- ;* 

Cut the back ribs or loin into hahdfedme 
steaks, and flatten them ; season ' with salt 
and spices,. Bnd strew bread crumbs over 
them. Put them in a frying-pan with a 
' rich beef-stock, seasoned with ketchup knd 
red wine. When it boils, put the whole in- 
to a:do8e sauce-pan to stew. Dish it with 
cut pickles. 

^ . . - . • I. ^ • • , 

To hash Cold SetfW MutUm. 

Cilt the mesit down in tbin sBces, an& 
bireak tb:s boned ; make a stock of thie refdAe 
gnd boitefs; straui atid thicken it with browii- 
ed butter and flower, adding a little ketdi- 
up, salt, and spices ; when it boils,^ scum it, 
put in the hash, and let it get tw<3 or three 
quick boils. If there is any gravy of the 
cold meat left, put it in, keeping out thie fat. 
Put cut pickles in it, and dish it oil sippets 
of toasted bread. 

A Hurkot of Mutton. 

r- 

T^ke a loin of mutton, not too fat ; cut 
off the flap, slash it with a knife, and ijvxt It 
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ma^ siliew-pun wUb threes tnntchkins^ (three 
pdnte) of water^v thk'ee .onions^ a CBXtdt, jsmd 
tuiUlp, for stock ; then skin the tou^ anfi 
cut it into steaks^ flatten fchem(mth\acho(^ 
ping knif ^ and rub them : dightljr^ orer^ wi A 
the yolk of an egg; strewn. iuread/ciiunfai; 
and. parsley over them ; season :with a ¥Mq 
salt and spices, and brown them/ nicdly^ on" 
both sides. When the.sauced&good^ stiniii 
und thicken it .with a little butter 4mdrftoiiK! 
Fut it in a dose pan, and takeoff liiesoiuii 
^hen it boHs ; then put in the steaks; vnA 
some turnips scooped out, tWo large carrots 
cut in the shape of stars, and ^ ^vy 
(drawn firom the steaks ; after it has steWed 
about half an hour on a slow fire^ lay the 
steaks in a soup dish, and pour the^ smite 
. witJi ti^e roots over them. i ^ lo 

ItoBan Boihets i^ Mutton C^iops^ {<t£ 

: Cut five or six steaks off the book' fib^ 
and flatten them at the broad end, kee)AHg 
the other end only the breadth of the rib ; 
rub them over one by one with the yolk of 
AH egg, and season thend with mixed spices 
and salt. Take about half a pound of the 
leanest part of the meat, two sliced of boiled 
bficon ham, a ^ballot or two, some brvad 
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onunbs and parsley; ihince tfa<se'v«iy fini?; 
beat them in a moi^lar, and seamn with nrikiMl 
jftpicesr awl salt worked up with the yollt'of 
two!tgg0L' Divide this into as many pieces 
tt'Tmi^have steaks, and spread it upon the 
broad: end of each ; then cut a piece of plain 
paste into narrow stripes, rdl them round 
in> your hand, and lay them on the steaks 
orasswise ; glaze them with a cast ^g, and 
bake' them in an oven three quarters of an 
hour; strain off the fat, dish them hand- 
8oniely,and pour a rich gravy about them. 

To boil Be^or Mutton in the Juke. 

) To every pound of meat allow a quarter 
0f aff hour ; two hours will boil a large jigot 
of mutton. When it is boiled enough, take 
it carefully out of the pot, so as not to lose 
any of tiie juice. Lay carrot, turnip, ot 
cauliflower about the meat, and pour a little 
holt butter over it ; or, in place of roots, 
xpidbie it^caper sauce for it. 

<)^{L$rd .4aid season it with mixed spioes 
(bndvSiU ; lay it four or five hours in some 
tibret, lempn-juice, or vinegar, turning U 



every hour ; then spit and roast it at a gen- 
tle fire, and baste it i^ith the ^liquor ; thick- 
m Wne gravy with butter knead in flour, 
and add it to the drippings with a Uttieket* 
qhup ; boil it up, and pour it over the.roeati 



.i 



To stew VentMon. v 

r 

. I 

. : Cut the venison in thin slice9» and put k 
into a stew-pan with some daret, augar, ^ 
little vinegar, and fried crumbe of bread ; 
season it properly with salt and spices, and 
let it stew till it is tender. 

Vefiison in the Blood. 

* . * 

. Bone a shoulder or breast of venison,, lay 
yi open, and let it lie in its blood for a night, 
then pour off the blood, and season it with 
salt and spices. Set it on the fire with 
some winter savory, sweet maijoram, thyme, 
and beef-suet chopped fine ; stir it till it is 
thick ; then spread it over the venison, and 
collar it. It may be either roasted or 
stewed in gravy, with some claret and shal- 
lots. Serve it hot, and send it to table with, 
a sauce-boat of currant jelly dissolved Ip^ 
water. 




\^ 
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CHAP. YII. AWtA^ft HiiAif^. i^ 



To Mem QM Sotut F0iUeim. 

For sauce, take some gravy, a little dftret, 
a bimeft'6f kwe<et hM^bs, a iittte k^ebap^ 
brt^vrhed butter tlHCkeAed VritH fldnr, ^Mi 
jlfea^ned wit)f salt add slices ; let it bdil 
ttiitil iir i«r smmo^ t ^tt down the venison irt 
thin' slices, and' pat it into the «iude; give 
1^ l«)iote tflkkit, atld then' take oiit the 
ht^ ; put fh th'6 jxAt^ of a lemdh, and dish 
it'With pidkt^s. 

To brail Venison. 

Cut the venisbti into stekks a{>b^t half 
an inch'tfiick, and sea$6n theni witli salt» 
mixed' sjpifiesV ah^ crtitnbis of br^ad ;- biroil 
f^nfi od k cleir fire, and seive thfeni vi§ 
mth gravy sauce in a boat. 

To hoU d HautieH <^ J^enison. 

^ ' iSsjr it lift salt fbt a' w^k, then piit it in- 
tti' a pot of boiling wdtst- : if it is large, ft 
vAVt tkke two houVs an(i a hdf td' boil: 
Serve it li^ with caiiMoWer, or any kind 
df gWdfert'-ijtuflr, arid melted bu£t6r: Vettifcii' 
ihak^ the fin^ minced oollops; v^nich are' 
the samer Way as those of 6€^ot hikre. 

K 
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y>,T^e the kidney, wifh thp f^t ^mqg 

^ it, nnd a little piece of leap, <>^tir.of (^ 

ttiick of the tliigh; miqce and bent j4iei)(t,^ 

a paste ; season it with salt, lenK>n» and g?sa^ 

nutmeg ; mix all together, and work it up 

with a raw egg ; cut ^ooQi^ef slices of breadf 

not too thin, nor too long or round ; lay the 

ipinc^. mrat on the bread pf^tfr^ j^ick, 

^r^iung it a little higher in the middle ;p])t 

tJli^m in a pan of boiling butter, with tlbe 

j^ri^adrsdde undermost. Fry it gradually^ to 

l^r^yent it from scorching ; then .turoi the 

i^):her side, and fry it a fine browp*. ^^^^he 

Q^^i^ anj^wers much better than a pan,,\t|y 

j^ting the toasts in a dish, wit^ 1!^^^''^^ 

below them. . rV :^'\,: 

. ■ ' . . . '■ . 1- ' - - •]• 

■ '.•■■ ' . ■ ■ „ '^- i. •■' 't^' ^. 

A Scotch Hagge9$. 



.1 liCt the bag be perfectly cl^n ; par^U 
and mince a sheep's draught and two pp^p^ 
of beef small ; boil the liver well, arid grate 
onehalf of it; mince three quarters of a 
pound of suet, and idome onions, small ; mix 
the whole well together, wi^^h a h?|^df^ or 
^j^^^Cdriej;^ 



season it with salt and mixed spices. Take 
about a chd^ffi'^^iiaf^ bf gobd gravy, and 
miK it among the meat, but take care to 
^»sa#lt the Mhd brfore ycm sew the bag 
mp, And^ prick it with a pini to jweverit it 
ffctai^btirstihg. A large haggiess will taki 
a.t^!eak^^*wb hbiirs to boil. 

Sfe ii]§ the ro^ikin and aU the little fat 
ttf|>es tnth a pair of sdssars, and wash them 
very dean ; parboil them withr the kernels, 
and ctit them in little pieces, but not too 
^tn^li; shred the web very small/ mix k 
with the other meat, and season with salt 
^iid ^ibei ; cast three eggs in three spodn- 
ifld^ of flour, as for pancake-batter, atid itifk 
in it a mutchkin (pint) of sweet milk, ii 
handful of young parsley, and some chives, 
or onions shired small ; then mix the whole 
in the batter^ put them into a clean bag, 
and sew it up. It will take about an hour's 
limling. : 



hh.. 
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lBl&ci Puddings in Siins. 



!*' jSr^k' the clots of blood, and run it thro^ 
a^Sel^i^ ; ibik in tome new milk, a^e»tSSL\\% 
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to tbe quiantity of blood, and season it with 
salt, pepper, onicms, and a little mint shred ; 
cut a quantity of suet in s^nall pieces, and 
nai^ the whole tog^her ^ith a liftje oat- 
ibeal ; cut t^e tripe in pieces all of pnfe 
length, fill them with llie meat, and tie th^ 
ends together with a tl^^read.' If aye ready 
a pan of boiling water, but just before the 
piiddings are put into ^h^ pan set it off thde 
boil, by pouring in a little cold water, tb 

-'»-...-.,-..■-■ • .. ^ 

keep them from bursting ; when they have 
boiled a while, prick them with a pin, to let 
out the wind. 

* • •■ * • - ■ • - , 

Liver Puddings in Skins. 

• • - » 

Boil the liver well, and grate it down: 
take an equal quantity of it and grat^ 
bread ; cut some oni<»s, and a sufficient 
quantity of suet seasoned with salt and spL* 
ipes ; fill them in the white end of the pud- 
dings, and boil them as before. 

To roast a Calf or Lamb's Liver. 

Lard it with bacon, then fasten it to th^ 
spit, and baste it with butter. Roast it well, 
and serve it up with beat butter, ketchup, 
smd a little vinegar mixed together. 
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5; Cul the ,}iver in thin slioes^ and htawn Ui 
^n takeit out» and dust a little flour on 
^i poufi? fome boiling.water into the pai^ 
^4 piit>ii| iiome parsl^jr and young onions 
f^red^imall ; give it a boil^ and season it 
1^1)^, ketchup, a little vinegar, and salt; 
4|iei^,put iipi the liver, and let it get two or 
thr^ bcals: garnish with fried parsl^. 
^oits'tUkeyM are draie the same tray, i ** 

To stew a Liver. 

Lard a calTs liver, and stew it till it is 
tender, with some salt, whole pepper,, an 
onion, iM^d a blade of mace ; then take it up, 
stridn the liquor, and scum off the fat;^ 
ihicken it with a piece of Imtter roUed Hi 
iiovBt, and poiir it oVe^ the livef . 

To nigoo JPklates mid Kerneb. . 

Wash liiem both verjT clean ; boil the jpa- 

. lates till the skin, will eome off easily ; par- 

lyoil the keritel^, and cut. the fleshy parts 

dT6iti tf^nr; ciit the palates into square 

j^l^s^and fly both, of a light brown ; mal& 



fr'fiNbdc'^ tile &sby^parte of tiic;^palata& 
urtth the tfatef tiiey'W^r&bottedJin^ seasoned 
with an onion, canot, turnip, «kI«^ alioe o£ 
lean bacon ham : when the stock is strong 
eiough, sttain and lAiiblBenit^ with ii little 
browned butter and flour, and seaaon it with 
nixed sjncesaiid salt, a i^MKHifiilof ketdiDp^ 
•g[ glass of white wine, aiidtiie squeeze of a 
lemoii ; set it again on'theifirejand wten 
it 'oomea a-boil scum it ; then pub in' < tk> 
pi^es- and kernels, and letthaoft^slew^tift 
isbej aretseryi tend^ ; dash them with a j£rat 
dtit pickles^ and garnish with sliced lemon.r 

• ', 

«« ■ / • ' ■ • 

To stew a Neafs Tongue whole. 
.)"^- . / . • •• •- . [i f'' .\ .. ^, 
Wash it very clean in salt and water ; 
pat it in a -close goblet, witk as much^w»- 
ter BS will cover it, and let it stew for tfm 
hbwdi then take it outy and skin it. L Add 
to the broth a mutcbkin ^pint) of strong 
stock and a little white wine, and thiekcn 
it with a piece ^: fresh butter .knead in 
flour: season with sweet herbs, salt, and 
mixed spices. When the sauce comes &- 
boH, put m the tongue, and close up ^ the 
opan. If it is'large,. it will^take two houR 
to stewi Before you dish it, take -out the 
herbi^ and- strew in acune cut pickles : {dM» 



ttectopgue ih: tbet^foiddkiji aiMi '^ii|r»/Act 
rot and tunip ifii the sauce. .. . ;r. !t. wr^' 

.< Stiee k down very thin^pi;^ it onthefiir 
with as Jimch stodc as will cover it, aod 
siHiie bread. taruiiibs browhed: in butter.rr^ 
When it comes a-boil, season with salt^ 
sjpices^k^^iip, anda little white wineir-*^ 
Sisb it on sippets of toasted bread cut in 
triangular forms. A hash.of ooid, meat rnnst 
be only thoroughly heated. 
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Shoulder of Mutton SurprUtd. 



7-t 



the mutton till it is almost enqugh.; 
'teke the skin carefully off about the thid& 
taess of a crown-piece, along with the shankf 
(bon^ and season it with, pepper and salt, a 
Jittie lemourpeel cut small, and a few sweet 
herbs and bread crumbs mixed togetber~ 
Lay it on a gridiron, and broil it of a fine 
brown ; then cut the meat in pieces the size 
of a shilling ; put it and the drippings into 
^^tew^pan, with a few spoonfuls of strong 
. gsavy, half an onion cut fine, a little grated 
-nistmeg^ pepper, and salt; some sipeetJberbai 



afeirpidded cocuialwn and rnqdirooBiii 
two or tkcee traffles^ cut. maU, and tmq 
qpooofiik of wine; dust in mlitde floovaad 
let it stew sk>ivly ibr five or six minutes^ 
Vut do not aDow it to boil ; then take out 
the herbs^ dish the hadit and coyer it with 
tibe farailed meat. 



Oiot the tripe in pieces of about three 
inches long and two hroad : stew it in veal 
gravy till it is tender; season with white 
pepper and salt, and thicken it with a little 
buttar and flour ; put in half a ^U of cream, 
a glass of white wine^ and the squeeze of a 
lemon. Cast the yolks of two eggs, and 
mix in it some of the boiling sauce ; then 
mix all togeth», and give it a shake over 
the fire till it be of a proper thickness. 

iST. B. The above is a tcAttr fricassee ; a 
hnmm €me is done in the same way as a rati^ 

iHt fricassee. See Babbits. 

..... ■ . J 

• • • • 

T»CoaarLamb. ^ 

Bone a fore quarter of lamb, and beat li 
teit ; rub it over with the yolk of an egg, 
and seasAi it hiirhlv with salt white 6eis« 



c^. mi. ^fipviMj^' V^fJi^ fit 

per, > namtg/ ^d wijde ; a^rtwi ^<mt'i^ I 

i^, 4^ ^oMfi of «i|: l^tift-^oiled egg^ tli( 
^hit^ of lihfee, ,«]A mipoe^^e, tmd aoikiifc 
iijipce^ psjOTlpy f*»vpdl', roll qp tbe meiit 
%ht» % if M'Hb » leiig^iT0w sfciew^, wwl 

«ew it ^fi. Rjjjb the c0U«r QVteviHtli 9 b«lt 
egg. an^ give i^ 9 fc^I IWipng the left ci«uiiihg 
and parsley ; roast it before a clear fire an 
J»9Uf ^dq^4f. J)r»w9 gf«Yy from the 

bones, and brown it ; disn tne TZtZl 7^^ 
tW gmyy ahoui it, imd gaxriish wfili sficecl 
iemon at pickles. It «ate rery weU Hot; 
and looks beautiful cut in slices when ixASi 
the Tariety of eolours being then seen. 

■■.■•■•■'. • . " > 

Take a fore quarter of lamb, and cut oJ^ 
the shank or knuckle-bone, lard it with thin 
bits of bacon, dredge it with flour/ and fry 
it of a fine brown ; then put it into a stew^ 
pan with a chopin (quart) of rich graver, of 
good broth, a bundle of herbs, mace, two or 
three cloves, and a little whole pepper : co- 
yer it close ; let it stew pretty quick for half 
an hour ; then pour the liquor off, and strain 
it, keeping the meat hot in the pot ; take 
telf a hundred of oystere, ^d fio\it ^«?kv\ 



tit ^m^muiemtAAti 'if Aii¥^. 

With ^ttn- a««h^, ijiid >^#b ''9^^I«^# 

just enough foi' sailed, ad^^ s^'^HpoMdiVci 
Yaskdiup and th6 jMcie of half a ¥eih6ti. 'Ttiay 
the meat itl the dish, and boor th6 inuo^ 
over it. Garriifth with dibed lemon. 



!(»'•■ 



To boil a'L(0g cflAmh withFi^etableg. 



.^ Cut off tte loiii, and bcnl the jigbt; but 
i^tbei mudi t <^t the loin into jste^lb, '^d 
pty liheD^ of a^he brown : terve fhe'ji^6f iii 
the middleof a di»h, with the fned $t^d1^ 
and a Kttle boiled cauliflower on eadh ^teak 
tound it ; pour some beat btttter abo^ $t.*'^ 

J To diaeer Lamb wiA Rice. '^^ 



" ' ■ '-.i 



Half roast a fore leg of lamb, ai^' c^i'll 
in pieces as for a pie : season with i^U^''^|i3 
iay it in a dish large enough to hold ft tf 
the meat is not very fat, put a piece of t^tit- 
ter in the bottom of the dish with ^ Wll!tifii 
Water. If the leg is large, it will td^e £ 
pound of rice, which must be clean Hviastie^, 
and put into a pan with as mfticK Wkter 
winbdAit 81^ along with soitl^ UaW^if 
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f|:^;lH^(|^f a^ittiegsak, andajBOiapeof^mifer 
;fi^.;ipast4six.eggs» a^4 mix theoi in alao^- 
^(9e[9iig. out a little for glazing; lay the 
Tp^e^t in a dish, and spread the nee all oyer 
i|.; ^aze^ and bake it in an oven until the 
rice is firni» and <^a fine light brown. 



Tfi dress a LatnUs Head. 






^, )¥a9b, the Jiead; very clean, and parboil it 
]^ith the neck, tongue, and pluck. Cut off 
ii)€|^.neck„ and deave the head ; take out the 
t)^n$ and tongue ; rub the head oy^ with: 
tke yo^. of an egg, and season it with white 
pepper and salt ; strew grated bread ., and 
minced parsley oyer it, and, put it in an 
oyen, or befco'e the fire, to crisp^ basting it 
well with butter ; then pick out all the flesh 
frq^ the neck-bones, and cut it in sniall 
gi^^es along with the tcxngue > and pluck; 
|;^e som^.of tlie w^ter the head, &e. wiife 
t]^ji]l^^ im put the bones into it, with a 
mund of beef,, carrot, turnip, and onionsi» 
and boil them yntil the substance is drawn 
om theno; strain and thicken it with a lit- 
Ue^^JJ|t|e^■.fefljea4;i^:liQllr ; thein put in the 



df tbtt br^n ai ih page lOl; ^t t^ Itv^f 
kito sKees^ and iseason and ^rt^ thetA: fmi 
tike hash itt ihe dkhi and plitee' tiib heid lik 
tlie mMdle df it 6a«tiish with< thS' Uv^it 
and btaiif c^kes. 

Tomake Feal Croeiafg. 

Parboil about a pound and a half of veal, 
and, whenrit is (5t>ld, ri^inc^ it fine with a 
quarter of a pound of suet and some bread 
dnvmbs;^ simsoii it with alitde ililiM^ ]^p. 
^,mste, mxtineigi saltv atid^th^ gmi 6t' a 
leihotii Mik tbe t^hole wdl tk^tt^ wietf 
Megg^mdhBit it ih a it\^tt3tt M it i^'a^ 
snfkootb ^s a jpdste. "Phmr rdb^ th^ iiki^e (tf 
ato api^teji fieitr,^ aTid plutii sh^^, withth^oit 
of cfivtes. Prfessr the ni»t btffd inifd' th*^ 
sAidpes; 96 ^ to ted^e tAe'1Mipfl^^6A;; tlNA^ 

hktttte ilh^ artHt^^g^^ with^ a' peutci^$f^; 
and turn tfietn oiit. Str^w 6fib ctufti^s of^ 
tii^m^ taA fty tfacftti ■ irt bedP^ ^ippjttigs' 6t i 
fitter light broiwn. 9iht€ tl^ni up Witl^if 
rtalk iatid two ^^n* l^v^'cii« oili; sd ii^^td 
ti^&iiMef th^ d$S6reht fhllt^. 

To>JTiY Sauaage* with Mgg9. 

Cut the stttitM^dffln n%l6 lihisl dad' fijp> 
them- ill) ^e«V?biltt«i^. Fiy aUd' a' ti^'^ 



jbfM4 ««t\ki nmxfim in ^the «ww buttei^^ 
mgpod brown, and lay it in tjbe bottoi&of ig 
^iah. Fut the sausages on the toast, and lay 
poachy eggs heitwii^t thw). Four a littlf 
nielted butter round them, and 8a*ye them 
up. 

Tojry Sausage* with nipples. 

/^^iffi eix Implies, and slice four of them as 
thick ^ a,<ax>wa'<piece ; cut the othe^ two 
IP quarte^n^ d^ the whole in pancake batr 
tfirsaiidiry them along with sausages itUl 
they are of a fine brown. Garnish with the 
quartered apples. 

To makfi Bokgna JSausages. 

r Tdsea poufkl pf beaf au^ a pound o^ 
Ijamn, botb fat amA jkian, asid tlie ,sa»Q[^ 
^l^i^tity of tieef and v^ ; cut them in piet 
ceSir «ai)d, cbop tbem &b0 ; take a tmall handt- 
|ul.of mge, pick off th^ leaves laud chop 
^m iine» with a £ew sweet herbs; sea^foa 
preitty. high with pepper and aaltp and mix 
them ; take a lai|;e gut iWfell cleaned, and 
fill it with the meat ; set on a sauce-pan of 
water, and'iirben it bcdb jprtek the gut with 
apiiii» tp p^rnit its burstings and put it into 
V^ej^ ; let it boil gently for anhpuTt then 

I- 
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t^ke it > carefully oiit^ and hy it on clean 
«traw, to dry. . 



■^^ •♦ » * ' 



To collar a Pig. 

After it is perfectly clean, cut off the 
head, and lay it open from top to bottom ; 
take out the bones nicely, and wipe it clean i 
rub the inside of the meat all over with the 
yolk of an egg, and a mixture of beat white 
pepper, mace, nutmeg, lemon grate, salt, and 
a handful of sage chopped fine ; then roll 
the meat hard up, put it in a cloth, bind it 
with tape, and boil it. 

Mock Braum. 

Rub the head and a piece of the belly- 
part of a young porker well over with salt- 
petre ; let it lie three days, and then wash 
it clean ; split the head and boil it ; take 
out the bones, and cut the meat of it in 
small pieces : boil four ox-feet tender^ iCilt 
the meat of them in thin slices, and lay ^it in 
the belly-piece, with the pieces of the iiead^: 
then roll it up tight in a sheet of tki, and 
boil it four or five hours \ when it comes out, 
eet it upon one end, put a plate <m it witil- 
in the tin^ press it down with a large weight. 
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and let it stand all night; next morning 
take it out of the tin» and bind it with a fik- 
let, put it into cold salt and water, and it 
will be fit for use. It will keep a long time, 
if fresh salt and water is put to it once every 
four days. 



■it' ■' * 
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To roast and stt^a Turkey. 

Slit up the back part of tiie neck, and take 
out the crop ; then work up some crumbs 
jof bref|d> currants, and a scrape of nutmeg, 
with a piece of fresh butter and a beat egg, 
ifiup ihalf a pound of veal minced, a quarter of 
.%ippund o£ suet, a few bread crumbs, an an- 
i,^ovy, the grate of a lemon, a little white 
.f^epper and salt, and two beat eggs) : fill up 
ithe>breast of the turkey with the stuffing, and 
;skewer jit handsomely, with the head look- 
ing <wer the wing; roast it at a clear quick 
fire, ^nd flour and baste it well with*butter ; 
.put. a gravy sauce under the fowl, and serve 
It^ lip with the fi^owing sauce in a boat : 

L 2 
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take a few thin slices of breads some water^ 
a little white wine, a blade of mace, some 
sugar, and a piece ei fresh butter, said boil 
it till it is yery smooth,, but not too thicks 

To pot a Goose and Turkey^ 

Take a fat goose and a turkey, and bone 
them thus : cut off the giblets, and, with a 
sharp knife, score down the back skin in a 
straight line, from the nedk to the rump ; 
then raise the skin up carefully from the 
back-bones, and take them out ; bone the 
other parts of the fowls, leaving as little flesh 
on the bpnes as possiHe. Flatten the meat 
with a rolling-pin, and rub it over with a 
little sak ; put the turkey within the goose, 
and let them lie three day 9 ; then take them 
OQt, and w^ them. Beat an am>ce of 
white pepper, two drops of mace, and two 
mitenegs, and rub the meat all over with it 
botk inside and out, and truss the legs into 
thebody,^ fer boiling. Putthe turkey with- 
in the goose as before ; collar up, and l»nd it 
tight. Lay the collar in a large potting-pan 
with a water paste, and bake the meat tiH 
it is very tender ; then take it out, and next 
day unbind it. Place it in a pot, and pour 
m^ted butter over it Send it to the table 
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To marinate a Turkej/. 

^ Take a turkey^ and vaa»e the skin from 
the breast-bane with your finger ; then cnt 
a real sweetbread in small pieces, and mix 
in the yolk of an egg ; stuff this with a few 
oysters^ between the skin and flesh of the 
fowl, taking care not to break the skin ; 
lard the breast with bacon, then paper and 
roast it. Serve up with a rich gravy, and 
garnish with sliced lemon. A few mush** 
rooms may be put in the saace. 

To marinate a Men and Chicken. 

Pick and singe a hen dean ; cut it down 
the back from the shoulders to the rump, 
and bone the whole but the pinions. Flat- 
ten the fowl with a roUing-pin ; truss the 
legs into the body, and rub the inside with 
the yolk of an egg. Season with mace, 
nutmeg, white pepper, and salt ; lard with 
[dices of boiled bacon ham; then take a 
chicken, and order it in the same manner;^ 
only taking the bones from the pinions^ 
Liay it above the ktrding, and sew the hem 
with the chicken in it neatly up, to api)ear 
as if the bones had not been taken out. 
B^^eak the bones^ and put them on the fire 
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with a piece of veal, three mutchkins {three 
pints) of water, an onion, some parsley, salt, 
and a bit of lemon-peel for a stock; and 
when it is well tasted, strain it. Rub the 
£qw1 over with a little butter and flour, lay 
it in the sauce with the breast undermost 
(taking care to have as much sauce as will 
cover it) ; and when it boils, scum, it clean* 
Having boiled three quarters of an hour, 
take out the fowl, and thicken the sauce 
with a little butter and flour ; add to it some 
shred parsley, a glass of white wine, the 
squeeze of a lemon, a quarter of a hundred 
of oysters fried, of a light brown, with their 
liquor, and a few force-meat balls. After 
it comes a-boil, scum it, put in the fowl, 
and let it stew till it is thoroughly heated ; 
then dish it up, pdur the sauce over it, and 
garnish with samphire or sliced lemon. 

A Hen in Savory Jelly. 

Cut off the head and feet of a large fowl ; 
split it down the back, and bone it, keep- 
ing the rump and pinions whole. Rub the 
inside with the yolk of an egg, and season 
it with white pepper, mace, and salt ; lard 
it with slices of boiled bacon ham, and sew 
up the back. Rub the fowl over with but* 
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tar and flour, and boil it with the bretet 
undermosli t<;hree quai'ters o£ an hour ; then 
wipe. it with:a.t}kan i^th^ and* let' Jt coc^; 
put about half a mutdikin (half a pinty dT 
^vory jelfy into a large melon sha^, and 
ky the fowl in it with the breast undermost, 
the yolks of four hard-boiled eggs roui^ it, 
and a few sprigs of samphire or pickled 
barberries. Fill up the shape with the rest 
of the jelly, and when it is cold turn it oat. 
Garnish with green and red picldes. 

lo make a Capa/rata. 

Cut down a cold roast turkey, or fowl, 
strip it of the skin and fat, leaving the back« 
bone and rump entire ; mince the meat very 
small ; break the other bones, and put them 
on with some water, lemon-peel, and a 
blade of mace ; let it boil until the substance 
is out ; then strain and thickea it with a 
little butter knead in flour. Chop some 
yolks of hard-boiled eggs; put the minced 
meat and eggs into the sauce, and let it get 
two or three boils. Just before it is dished 
up put in the squeeze of a lemon, a scrape 
of nutmeg, and a little salt ; broil the back 
of the fowl nicely, and lay it on the top of 
the caparata. 
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2b ro^urf Cr^^«^ or Ducks. . , 

A goose* ought f o^ be rubbed well e^er in 
the inside with peppev and salt, and allow* 
ed tolae in a pickter of salt two or three 
days belbve it is ta be u>sed : and, before it 
is^ spitted, have some chopped sage and a 
sbaUot put into its belly. A duck must be 
aiso^peppered ^)d salted in the inside, and 
sprinkled with salt ovt the sjMit. Both must 
be well roasted. The goose is dished up 
with a gravy sauce, and garnished with sli- 
ces of raw onions, accompanied with a ba- 
son of apple sauce. Some choose a glass of 
red wine poured through them when they 
eome^ fix>m the spit, which is mixed in the 
gpavy. — €rreen geese and duckUngs are dish- 
td with their own gmvy, and served up 
with a gooseberry sauce. 

To rmgm a Pmr <^ Ducks. 

After being drawn^ make a stock of the 
gizzards, necks, and livers, with half 'Hf 
pound of lean beef, and an onion ; sermon 
the ducks in the inside with salt and spiees ; 
dust them with fkmr, and brown them oH* 
both sides in a frying-pan ; then take tbem^ 
out^ and strew some salt and spices ov^ 
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tbem. Strain the stock, and thidcen it with 
browned batter and flour, adding to it 
some r»d wine, ketchups and walnut-picUe, 
or the squeeze of a lemon : put the sauce in 
a covered pan with a few smali onions^ and 
let the ducks stew in it until they are ten- 
der; then dish tbem up> scorn the sance^ 
and pour it over th»n. 

Ta^frkm90e^ Ckicbemy WUte Sauce. 

Take a pair of yoang chickens, and eut 
them down the back. Wash tbem cieao, 
and dry them with a dotbt halve tbem 
down the breost, and diTide each chicken 
into eight equal parts. Flatten and mb 
each piece over with the yolk of an egg; 
season with white pepper and salt ; put a 
piece of sweet butter in a firying-paiiy and 
make it of a fine light brown ; then put in 
the places, and brown them tightly on 
both sides. Have ready a mutchkin (pint) 
of good veal gravy, thickened with a little 
butter and flour, and seasoned with white 
pepper and salt ; stew the meat in it for 
about a quarter of an hour ; cast three yolks 
of eggs till they are smooth, and mix in half 
a gill of cream, the squeeze of a lemon, and 
aboot half a mutchkin (half a pint) of the 
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hoifing aauee;^ then voax the^wholeto^lKr, 
and give it a .shake over the fire. Disbtfae 
meat up^ ajid ^rnish it with sliced kai6n.^ 

■ ' * ' \ " ■ I .* '' . - J ' ■ 

.TV 4ftew Chickens witk Pease and^LettUee^ 

Take as many green pease and ' dlickens 
as will fill a dish : truss the ehiekens asijfor 
boiling ; put a piece of sweet butter within 
each, and season them with spices and salt ; 
then take some parsley, a few young onions, 
a sprig of thyme or winter savory, and put 
them in a pan, with a mutchkin ;(piat): of 
water, the pease, a piece of fresh butter^and 
9 little salt and spices. Lay the diickent 
above the pease, with their breasts undeiv 
most, and above them the hearts of two or 
three lettuce split and washed dean ; then 
cover up the goblet, and set it on a slow fire 
to stew. When ready, take out ^e herbs, 
dish the chickens with their breasts upper- 
most, lay the pease and lettuce over tlrep), 
and fill up the dish with the broth. , r . 



To make a Currey, the Indian wmy. 



•I 



Skin and cut down two chickens asibc.i» 
fricassee ; wash the meat dean, and stew it 
in ;about a chopin (quart) of water for afa^at* 
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&w^ mmntm; then take oiit the meat ; dhop 
tiiree> kU*ge onions small, and firy tAiem' 
in abocit two ounces of butter ; put in the 
meat, and fry it till it is brown ; strew in a 
small table^spoonful of cuny powder, and a 
little salt over it while frying; theti pour 
in the liquor, and let it stew about half an 
hour : add a gill of cream, the juice of two 
lemons, and serve it up. 

To bail the Bice Jar the Curry. 

f ' • , 

Take a pound of rice, and let it boil ih 
three chopins (three quarts) of water, with 
a Jittie salt, till it is soft ; then turn it out 
into a sieve, and set it before the fire ta 
dry ; heap it up lightly in a dish by itself; 
and serve it along with the curry. 
f.'i.'f. 

A PeUoWy the Indian way. 

\ Hi ' ' ' . 

Pibk and wash three pounds of rice, and 
put it into a cuUendar to drain ; take a 
pound of butter, and melt it over a very 
slow fire ; then put in the rice, with a little 
water to keep it from scorching, and cover 
thd pan close to keep in the steam ; add to 
ibavlittle^ salt^ some white pepper, half a 
dozwn blades of mace, and a few cloves, all 



htat^ ;«keir, the rim till it i»i s(tft» i|4iriii)g 4t 
tfcnrtianUy* Bail .tvjo fo^ with «b(HikA^ 
pounds of baimi hud ; c^tke^bficw^iat^p 
fieoes, add lay it in a disAi along Mrith J;b» 
fewls : eovar /theiai with the rioe^ gwoi;^ 
with half a dozen hardrboiled . «g)gs» aud n 
dceen of whole onions fded hrowv. . . > 

To pot jPigeemsi 

Draw, truss, and reason them with mixed 
spices and salt ; put a piece of butter into 
the .bdly bf each, and lay them iu a pati^g- 
can witii tfaear bneasts under mort r stoew 
mixed spines ^id s^ over them ; put^iHtr 
tie water about jthem, and cover Uiewi up* 
Tbey may he either baked or potted. ,f( 
intended to he kept long or sent abeoiad^ 
they must be boned, seasoned very high, 
and potted with batter only, without, a dn^ 
of water ; the gravy that comes from then^ 
mast 1^ be poured cff^ and they muil; lie 
eoveaed enticely with jnelted butter, to ktvp 
out the ah*. 



.»i * 



Having stuffed llie pigeons with fovce* 
jq»eat, boil some good bixith, and {Mit t^em 
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in it ; t^e out and quarter the hearts of 
aome ctrbbi^e-iettuoe, and put them in aho^ 
with tffo or three greeii onions; season 
with mixed spices and salt, and thicken 
with butter knead in flour : when the stew 
is ready, take out the pigeons, and place 
tliem in the middle of the dish, with the 
lettuce over them» and pour some of their 
own gravy about them. 

To broil Pigeans. 

Season them with spices and salt ; tie the 
neck-skin close with a thread ; put a piece 
of butter, and about half a spoonful of wa- 
ter, within each ; tie the feet and vdnts also 
tdose up, to prevent the liquor getting out ; 
let the gridiron be hot, and the fire clear ; 
turn them often, to keep them from scorch- 
ing, until they are thoroughly done ; cut 
the threads as they are dished, lay them 
neatly in it, and pour beat butter over them. 
If they are to be halved, split them down 
the back, flatten the breasts, turn in the 
legs, and set the gridiron at a good distance 
from the fire. 

To ragoo Pigeons. 
Truss the pigeons as for bdling, and ^^a.- 

M 
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sonthem wiith spk^s and salt: bixywn some 
InjLtter in afry ing^pui; dust tbesiB ivAh flour, 
and ffiake them of a fine browns turn them 
in the pan till they ace all browned alike, 
then take them out^ind Ity Hiem on a dish. 
Make a stock of the giazards, pinions, livers, 
and hearts, thus : Wash them very dean, 
and put them or with some water, an 
onion, a faggot of parsley, and winter sa- 
vory ; let it boil till the strength is out, 
then strain the stO([^*asid put it in a clean 
pan, keeping back the sediment; thicken 
it with browned butter and &mv ; season 
with a little i>ed wine, salt, spices, ketchup, 
tr;affles» and morels; then let the whole 
stew on a slow fire; and when they are 
dom, dish them neatly with their shoulders 
Qutmosty placing one in the middle : pour 
the sauce about the pigeons, lay a few sprigs 
of aspi^ragus between them, with the ^ tops 
outitiostr and tfaiow in some cut pickles. 

To disguise Pigewu. > - 

The pigeons being seasoned with spioee 
and salt, make a puff paste, and roll it out 
pretty thick : cut it in as many pieces as 
there are pigeons ; roU a piece of paste about 
each> tie them up separately in dotfas^ and 
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put the whole into a pot of boiling water : 
they will take more than an hour's bdling : 
when they are ready, take them out of the 
dotbs, and dish them* 

i . To itmiher Babbits. 

/; Trass theiD as a hare for roasting, and 
put them into as much boiling water as will 
c»ver them, with plenty of whole onibful 
peded ; take some of the liquor, and put in-^ 
to it a good piece of butter knead in fiour } 
put the boiled onions among it, and break 
them, until l^e sauce is pretty thick ; then 
dish the rabbits, and pour the sauce ovifti^ 
the whcde^ accept the heads. 

ToJHcM^ee RabbiU, JSrown Sauce. 

Washand cut them down in small pieces ; 
season, with mixed spices and salt, and 
stew them in beef gravy, dredged with a 
little flour ; when they have stewed three 
quarters of an hour on a slow fire, put in 
half a glass of red wine, and thicken it with 
a little browned butter and flour ; let it 
then stew till the sauce is rich and good. 
Garnish the dish with green pickles and 
beet-root. 

m:2 
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To ragoo Babbits. 



J' ■.-. 
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Cut down the rabbHs in jcAnis^' ^and di^ 
vide the back into three pieces ; wash, dry^ 
and flatten them; dust with flour, and 
brown them : for sauce, thicken some beef- 
stock with a little browned batter a^id 
flour ; and season it with salt and spices, a 
little wine, the squeeze of a lemon,* and 
some ketchup; stew the meat in it, and 
serve it up hot. w. • 

To'Siew roasted Wild Fowl^ or Hare^ 

Having cut them in joints, brown some 
bread crumbs in butter, and put it into a 
boiling stock, with a gill of red wine, sal^ 
and spices ; then put in the meat, and let 
it warm thoroughly. \i partridges^ put in 
white wine in place of red. The stock may 
be drawn either from beef or the bones ' of 
the meat, properly seasoned. Dish- wiA 
cut pickles. 



; I 



Todresta Wild Duck. 

i. • t 

Having half-roasted it, score the hreAst, 
and put pepper' and salt mixed' with itb^ 
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juice of a lemon , in each score ; lay the 
breast undermost in a stew-pan with a little 
gravy^ and let it stew a while ; then dish it : 
put a glasi^ of elaret in the gravy^ with two 
or three shallots shred small^ and pour it 
over the duck. 

. A general Eulefor roasting WUcUFowL 

For all kinds of wild-fowl the spit must 
be very hot before they are put on it ; 
skewer them with their legs across; baste 
them well with butter ; cut oflP the feet only 
(excepting those of the rough-footed wild- 
fowl, such as block cock and moor-fowl) ; 
dish them on toasted bread, and pour plenty 
of beat fresh butter over them. If woo^^ 
cock or snipe^ leave the heads on, and do 
not gut them; skewer them with their 
own bill ; baste well with butter ; put toasts 
ed bread below them, to preserve the drip- 
pings ; dish them on the toasts, and pour 
Jbeat butter ov^ them. 

To pot any kind of WUd-Fowk 

Draw and truss them ; season them with 
aal-fe and^ixiixed apices^ and pack them pi a 
potting^»in with a good deal > of fresh but- 
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ter ; close op the pan, and bake them ;, when- 
enough^ pour oil' the batter and gr^y ; 
scum it, and add more butter ; then put 
them into small pots, and corer them with 
melted batten 

To Jug a Hare. 

Having cut the hare in pieces, put a pret- 
ty lai^ge pLec^ of butter iii the bottom of a 
long jug^ seasoned t?itb salt and spices ; 
pack into the jug as matvy o!^ the best pieces 
of the meat as it will hold^ with a faggot 
of sweet berbsy and two or three oiricm^ ; 
strain sowe of the water the toeat was 
wtobed i% ai»d fill up the jfug with iW, ty*^ 
ing the mouth tery close with paper; sett 
it on the fire into a pot of eold water up to 
the neck; a^fd^ as the water bc^ils in^ add 
vAGfe. Tie the jag t6 the bamdles of tin^ poty 
to keep it ffom shifting ^ a^d, asthe butter 
rises^ setim it off. When dishedy take dut 
the onions and herbs, and p(mr the fiauoe 
over the meat. An old hare will take three 
hours. 

To roast and stuff a Hare. 

Take som^ bre^ Cfmnbs and cdrrartts^ 
with a good deal of fresb buttery and woark 
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them up Avith a beat egg ; sweeten and sea- 
son with sugar^ salty and nutmeg ; (or mince 
the liver with a boned anchovy, the crumb 
of a loaf worked up with a quartet Of a 
pound of swe^t butter^ some niix^ spkM 
and salt, and the jcik of an eigg) ( fill the 
belly of the hare with the stuffing, atnd aeW 
it up : dra\v the thighs up t6 th^ body, to 
itiake it look shoti ; skewef the b^ad evel), 
and, as it were, looking over the shoulder : 
spit and lay it to a clear fire, and baste it 
with butter. When the butter is well drip- 
ped from it, pour it out of the pan, and baste 
it with ft beaten yolk of an egg mixed with 
cream« For sauce, warm some cream, and 
wAx tbe drippings in it ; ot take half claret 
and water^ with some very thin glices of 
bread, and a little pi«ee of fresh butter i 
boil it till it is pretty smooth, and season it 
with mitmeg and ^igar« Dish the meat 
and pour the sauce over it. 

N.JB^^When bacon is mentioned in the 
receipts ibr white sauces^ it is always to be 
understood bailed boom hum. 

To make Hare CoUops^ 

Th^se are done in the same manner as^ 
beef minced coUdpsi (see p. 84), with the 
SRldttiQn Af a liMk ^korettd tbe saiioe^ 
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ToJUeoMsee S^9. 

Boil s(xne ^^ pretty hard, and cut them 
in round slices ; make a wbite sauce as for 
fricasseed diickens, (see p. IST-)* and pour 
it over the eggs ; lay sippets of bread round 
them, and put a whole yolk in the middle 
of the plate. — It is a good coma: dish at 
supper. 

To poach Eggs with ToMts. 

' Put some water in a shallow pan with a 
fittle salt ; when it boils, break the eggs m 
carefully, and let them boil two minutes ; 
then take them up with an egg-slice, and 
lay them on buttered toasts. 

TopoaJtk Egg9 with Spinage^ Sgc. 
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Pick and wash some spinage very ckan ; 
and put it into a pan of boiling water vfe»t 
it boil two minutes ; then take it out and 
press the water from it. Poach the eggs as 
before, and lay them upon the spinage : or, 
put the spinage, after it is pressed, iiAb a 
frying-pan with a good piece of butter, 'ind 
keep ttuming and chopping tiU itis ^niost 



dry ; then cut it out in the shape of sippets^ 
or diamonds^ and Jay the poached eggs on 
them. Boiled sorrel^ or hracoli, may be 
used instead of spinage, and Udd in bunches 
betwixt the eggs. They must always be 
served up hot^ with beat butter. 

An Amtdette qfE^s. 

• » ■ 

Cast ten or a dozen of eggs» but not too 
much ; put in a little sweet cream, and sea- 
son with salt and a scrape of nutmeg ; put 
in also some parsley, onions, and a piece of 
boHed baoon ham minced very fine, then 
mix them well. Take a good piece of but* 
ter, and let it just come a*boil in a frying-* 
pan ; pour in the amulette, and fire it slow-* 
ly. When it begins to fasten, raise it gent- 
ly now and then with a knife from the pan^ 
to let the butter get under it It is fried 
upon one side only, the other being held 
before a clear fire, to take off the raw ap- 
pearance. 

^i Onion and Egg Dish. 

,,, 'Having fried some onions cut crosswise 
invbrowned butt^, take them out carefully, 
and .drsuoi them; tjajke a few hard-boiled 
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eggs, and cut them in round slices ; beat 
some fresh butter, and mix in it some mus- 
tard and vinegar ; then, put in. the eggs 'and 
onions^ give them a toss^^ on the five^ and 
dish them. 



i 
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Eggs in Cases. 

Have ready made some small round ca« 
ses, either of paste or paper f make SLjkrde 
of sotoe sweet herb», diopped^with a piece 
of butter, and seasoned with pepper and 
^t ; l^j a Kttle of the Jurde in the bottom 
of each c^e^ and break an egg into eaob i 
stretv' bread^d'ambs oVer it, and bake them 
in an oven^ or broil them over a slow fire, 
covering the top with a saliarmander : they 
ought to be as soft as if boiled in the shelL 

J^gg^ Zi^e the JDanm (^ Day^ 

Poadi eight or ten eggs, and lay them on 
a sieve to drain : cut five or six thin slices 
of ham in dices, and soak them in a little 
butter over the fire till they are done ; then 
dip the eggi one by one in a ptetty thick 
batter, made of a little flour, white wine, 
salt, and oil mixed ; fry the ham an4 ^8S?^ 
in butter or beef drippings, and garnish, 
with fried parsley. . .. , j,-.. 
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Tq prejteme Eggs, 

Dr Wiliieli^ in his Lecture on Health, 
says, that the chief requisite is to fnpevent 
the external air getting access to the eggs ; 
and that the best way erf preserving them 
is to keep them in strong Ikne water, chan- 
ging the water when it becomes turpid : 
and another gentleman, of known veracity, 
lately ass«»ed the author, that, while resi- 
dent abroad, he used to preserve «ggs to 
any length of time, by just dipping a net, 
ocjsxismimg a large Quantity of them, in a 
deep* ketde of boiling water, asid then 
spreading them out to dry and cool. 
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VEGETABLi:«. 



To drees andetew VegetMee in a plain nnd 

etwoiury way. 

Obseuve, that all green stuffs imist be 
carefully washed in several waters, and boil- 
ed quickly, to preserve the colour. 



; ;" affe dn»i cabbage, <!|c.-4^Quarter OTwifcoil 
(tbf m hi pleBl3rl0f>^w»ter'^ilk;mt handful «f 

pressings «n& obafi^ tbeQl'^my|i>ll jpii?Q»?of 
^^buM)er» pepper^ and Mdt Savoya a&dr^0ens 
iHte dresaed in the jiaiiie> wayv - : 5 ?>: , t . r, tvr 
f^auHfiamer^-^B^ it in pk»itj)ri(^«nUkrallfl 
iwater^ mthout salt, for a veiy^liit)e«if«bile. 
/' jBroo^i.«*^Ke6p the bead whaLs^rfandtMit 
off all the hard parts about tittijrtalkaf; 
it^rovf it into water, and boil it tendexv^fi or, 
i9trip the leases from the mde-shcrtHts^ >a«id 
pave the stalks off; tie them in*biviDhi^, 
boil them in salt and water, and serve them 
. with beat butter. . X 

r Asparagus. — Scrape and tie it up in small 
, bunches ; cut it even, boil it quickly inisalt 
and water ; lay it on a toast dipped in the 
water, and pour melted butter over it. 

Pease. — Do not ov«r-boil them, nor put 
them in too much water ; serve with thick- 
ened butter, pepper, and salt ; garnishi the 
; dish with chopped mint. .4 , > 

Beans. — Boil them tender.; serv^ Jib^p 
with bacon or pickled pork, and pai^lcpr 
and butter. -' ^-t? 

Turnips. — Take a thick paring c^ IbMV, 
and boil and wash them smooth ; beat them 
vq> with a little cream, butter, flour, pep- 
per and salt. 



JjM^ftNMt-— Cut it down in thin dices; 
beat smne freib buttdr^ and pat it in a pan 
witb a little vinegar ; then throw in the di- 
:oefl^ ami toss them tfll the^ ar^ warm. 
r jQiMToU require a good deal of boiling : if 
young, wipe them after they are boiled ; and 
^if ^old^ scnipe tbem before you boil them. 

ArHekokes.^ — ^T wist off the stalks ; bml 
theia about two hours, and serve them with 
beat butter in little cups. 
/' ParMi^.— ^^il them very tender, and 
serve them whole with melted butter ; or 
beat them smooth in a bowl, with a little 
ceeam, butter, flour, and salt. 

French Beans. — ^If large, split and quar- 
ter them ; throw them into salt and water^ 
and boil them in a good deal of water, witb 
some salt. 

To stew Parsnips. 



-\ » 



'^ Dress; scrape, and cut them in slices; 
take some sweet cream, aind thicken it with 
butter Wrought in flour ; when it is wiarm, 
put in the slices, and toss them on the fire ; 
strew in a little salt, and when it boils, dish 
th^n up. 

N 






2b «/^ Bed Cabbage. 






Cut it down as for pickling, and put it in 
a stew-pan with some red wine and a piece 
of butter knead in flour ; season with a lit- 
tle salt and spices, and stir it mitil tlie but- 
ter is melted ; cover the pan, and let it stew 
a little, but not till it is too soft, for it eats 
better when a little crisp : put in a little 
vinegar before you take it off the fire ; dish 
and serve it up hot. 

To stew CtACumbere. 

Pare some large cucumbers, and stice 
t;faem about the thickness of a half crown- 
piece ; spread them on a clean coarse clothe 
to drain the water from them ; pare and 
slice some large onions roundwise: flour 
the cucumbers, and fry them with the 
onions in browned butter ; when they are 
brown, take them carefully out of the but- 
ter, put them in a pan with three or four 
spoonfuls of warm water, and a quarter of 
a pound of fresh butter rolled in flour ; jstir 
the butter until it is melted, and mix in a 
tea-spoonful of the flour of mustard ; then 
put m the cucumbers, and season them 



^th salt and i^ioes ; cover up the pan, let 
them stew softly^ aboatik quarter of an hour, 
and dish them. 

■' To atew French Seans. 

• .• J- ■ ■ - 

Wash the beans, cut off the tc^p and taiP, 
and divide them in two ; put them into as 
BMch rich gravy as will cover them, thick- 
ened with a litde butter and flour ; add the 
squeeze of a lemon, and a little mushroom 
ketchup. Let them stew till they ai*e ten* 
der, then dish and serve them hot. 

Ih stew Celery in Gtravy. 

Order the celery as above ; brown a pi0^ 
of butter, and thicken it with flour ; mix 
in as much good gravy as will cover it, 
adding a little red wine, salt, and spices: 
when it boils, put in the celery ; let it stew 
a little, and then dish it up. 

To stew Pease with Lettuce. 



1 . 



i i 



L aRe two pounds of green pease, and two 
large ^bbage lettuces cut small cri^flHS wise ; 
stew them in a chopin (quart) of gravy till 
ijkef are tend^; put in some butter rolled 

N 2 



|fir£bur,Md season it with pepperiiibd^kl#. 
Wheii it is of a proper thi0kne$&, dl^$t 
up ; or boil the pease with a littie saltj»^ iBd 
idtain them in a sieve ; slice the lettdees, and 
fry them in fresh butter ; stew the whole 
with a little good gravy, pepper, salt, and a 
little shred mint; thicken wi^ flour and 
butter, and serv^ it up in a soup dish. 



"h:j 



' To dre^ Parmips Uke Skirreis. ^^ 

^ « , 

^ Boil and sc^pe soine large piarsnips ; etil 
them the long way in round pieces^ about 
the size of a skirret, and fry them in but- 
ter of a fine light brown ; take them out of 
^he butter, and lay them neatly in a dish, 
^(trow beat dnnamon and sugar over ttlem 
bq^re they go to table. >'<*^ 

To dress Celery with Crea^^ '^ '^ 

Wash the celery, and cut it in pie^ 
about two or three inches long ; boil it ten- 
der, put it through a drain^]^ and keep it 
warm ; take about half a mutchkin (half a 
pint) of sweet cream, and set it on ih^^ire 
with a piece of fresh butter, the bulk of a 
nutmeg, rolled in flour ; 4stir till iis> 'b^ils>^ 
cast the yolks of four eggs^ and min in iit^t 



}§^&^Am^m^ ; thevi iiux4nt^; boiling 
ff^tmk l^yu4i^Ke% anA put? it on.tb^ fiie 
f^air^i stjr it close, but do not let it boi}.; 
^owvin the cdery^ and give it a toss up i 
reason with salt and nutmeg, and di^h it up. 

To ragoo CaulijUmet. 

Cut it in pieces, and stew it in a rich 
brown cullis seasoned with pepper and salt ; 
then dish it, and pour the cullis over it. 
Boil a.few of the sprigs, and lay them cound 
the dish. 

To hoil or Jry Potatoes. ^ 

Bpil> peel, and broil them well on both 
sides; then lay them in a dish, and pouir 
beat butter over them : or cut them in sli- 
ces as large as a crown - piece ; fry them 
brown, lay them in a dish, and pour beat 
butl^, sack, and sugar, over them. 



Si 



To mwk Potatoes. 



\\ I 



. Jfcsh than to a; pulp, and put them into 
a aauQ^^-pan with a mutchkin (pint) of milk 
to two pounds of potatoes ; add a little pep^ 
p^ and a^lt, and stir it well, that it may 
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not stick to the pan ; then stir in a quartet 
of a pound of beat butter, andtsenre it hot* 



f 



To scoUcp Potatoes.^ h 2 



Beat them fine in a bowl, with some good 
cxeam, butter, a little white pepper, and 
salt ; then put it into scollop shapes ; smooth 
and score them on the top with a knife) 
lay thin slices of butter over diem, and 
farown them in an oven or before a fire; 
Three shapes are sufficient for a 



To make a Potatoe Collar. 

'; Beat some potatoes with a little mace and 
cream, or beat butter; work it up, and 
shape it like a collar, leaving out a little, to 
make into round and oval balls ; glaze the 
whole with the yolk of an egg, and bake 
them of a fine crisp brown ; place the c<J- 
lar in the middle, and lay the balls round it. 
Make a sauce of half a mutchkin (half a 
pint) of red wine, some sugar, the yolks of 
two eggs beat up with a little nutmeg ; stir 
it gently on the fire till it is pretty thick, 
then pour it about th^ dish. 



amva"^ ix. 



YKO£TABLES. 
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Sour Cr&ut for a Sea Voyage. 



Take some nice hard white cabbage stocks, 
and cut them down very small ; put them 
into a tub, and upon eveiy four or five 
stocks throw a handful of salt and some 
pounded carraway seeds : when the tub is 
fuU, lay on a heavy weight to press them 
down ; put a dotli over them, and lay on 
the cover. It will be ready for use in a 
month, and will keep a whole year ; kept 
always close covered, to prevent the air get- 
ting in. It eats well stewed virith a piece 
of nice fat beef. Cauliflower and cabbage 
stalks, peded and cut doWn, may be put 
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OF PASTRY. 



CHAPTER I. 






OF PI£S| PASTIES, DUMPLINGS, & PATTIES^ 

PreUmnary Obsaratian.. 

The walls of raised pies must be well clo« 
sed up, to keep them in shape, and prevent 
t^eir falling in; they must be fired in a 
quick oven, the gravy put into them afjt(^ 
they are about half baked* Pt^ pastei x»r 
quires a moderate oven. 

Standifig Crust Jor Large Pies. 

Break two eggs into two pounds of flour. 
Boil half a pound of butter in a mutchjkin 
(pint) of water, ^nd pour it into tl\<^, jOpijir, 
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keeping back the sediment ; then work it 
up to a paste ; and, when it is cold, raise up 
the walls in any shape you fancy. If it is 
too dry, put in a little more boiling water. 

P^ff Paste. 

Take a potmd of fine flour, and half a 
pound of firm butter ; break the least half 
of it among the flour, then wet it with a- 
bout half a mutchkin (half a pint) of cold 
water, and knead it very smooth* 11 the 
paste stick to the table, lift it up^ strew a 
little flour beneath it, and when it is pro- 
perly wrought up roll it out. Divide the 
remainder of the butter into four parts ; 
take one of them, and stick bits^of it over 
the paste. Strew some flour over it, iln^ 
give it a clap d6wn with your hapd, to keep 
the butter from shifting ; then fold up the 
jj^te, * md continue to do so three times 
ixlore, ti^hen aU the butter will be wrought 
up ; use it as quick al^ possible, because it is 
the worse of lying. 



• -^ ■ » 



Common Pie, or cold Paste. 

• Mi* in with two founds of flour three 
c(i»di4ers 'of ti^ t>6tind of butter, and wet it 



with c(M water ; woA it very isimdathy and 
fofl' a out for the^ purposes fon intend it. 

Take half a pound of flour, two ounces of 
beat sugar, and two ounces of fresh butter ; 
wet it with cold water or sweet milk ; work 
it very Miooth, and rpil it out equally, but 
not too thick : line some petty pans with it^ 
scollop the edges nioely with a knife, prick 
them with a pin to keep them, from blister- 
ing, and send them to the oven. 
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P^iOefar CrocMAs. 



- ■ .*f 



Wet half a pound of flour with a 
^d wat^; knead it smoo^, and roH it out 
t^ thin ; cut it with a knife, or patfte-eut* 
tlif, v^ imitation of birds, flowers, orshrabii^ 
dttdfire^them on raised moulds, but'^UVd' 
cure hot to let them be discoloured in ^%h^ 
oven.' ■■•'•■ •■'"•'* 

• Sit 

Giim Paste for Dessert BaskeU, S^ti" ^ 

Steep two ounces of gum-dragon a iiigtl^ 
in a gill of cold water. Beat afid^«}ft"a^ 
pcmnA of douMe^-refined stigar throtl^''i 
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aUk sieve; mix the mikg&r and gum togei* 
ther> and wx>rk it gently till it is smooth and 
white ; then roll it out very thin, with a 
quarter of a pound of fine starch powder ; 
cut it in imitation of birds, flowers, &c. and 
Qolbur thenu This paste may be a ground 
for peppermint drops, by adding a quarter 
of an ounce of the oU of peppermint ; or it 
may be perfumed with the oil of cixuiamon, 
or the ^essence of lemon« 

Paste fw Tureens or Shapes. 

Sreak four eggs into half a peck of flour, 
(keeping out two. of the whites) and wet it 
with a mutchkin and a half (pint and a 
half ) of boiling water in whidi four ounces 
of butter have been dissolved ; work it very 
smooth, and roll it out about an inch thick. 
Take the dimensions of the top and bottom 
QC.the pie withapiece of^paper; then work 
up the paste again, roll it out of equal thidkiv 
ness, and cut it to the pattern. Wet thu 
inside edges of the bottom crust with a 
feather dipped in the white of an egg ; hold 
up the walls of the pie, and fasten them 
firm to the bottom of it. Fasten also the 
joimngs at the ends. Line the crust with 
tga?p9per^ ^nd fill it with hraa ; keep the 



Immi lugii in the tnid^ei tar teipfVMQfcilfae 
jocfiMat, aa4 give it a handsMtie diafie. \ ^^^ 
a pseoe o£lmtter aboTe the bmi^pii6«nilie 
coTer, and pinch it neatly round tibe ied^, 
but do not wet it Ornament it liandsiome- 
ly with festoon^ figure^ or flowers tllmging 
loosely on the outside. Glaze it over with 
jm egg, and set it in a quick mierv tiM it 
10 of a fine light-brown, and tte jcrtist /wdi 
jibred. When it is cdd, hxMen: the ^lidifl 
from the walls carefully with the point tof^a 
^iiife, and take out the bran and pa{ier»;i The 
^meat may be either served up in the erust, 
xnrina tin-shape placed within it.; wfaidi 
ancnRrers betteTf as it keeps the paste (4ry, 
and can be served up again with any other 
/kind of- meat. - • ■ n :; -t *»? 

; .. >• . To make a Beef-S^ak Pie. \h.'i\^ 

Cut a tender piece of beef in thin^stei^, 
«nd flatten and season it with salt atid^ttiic- 
ed spices ; separate the fat pieces fiK>in'4Aie 
lean, and lay a piece of each together ra^lbr 
as they will go : roll them up as beefxdi^eB, 
and pack them neatly in a dish, but dd not 
press them down : put in half a nyotchkui 
(half a pint) of gravy thickened withiaiittle 
butter and flour^ aome cut pickles^' joidila 



w>irer, (Motloped M«iild- th« edgea wMh a 
ranner, md om«f0eiit it with leai^ cut out 
of-.tliepute. ■ " i--'^ ' •■ 
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? Cut ^ome small steaks out of the thick 
j|Nirt.of a 1^ of veal, and flatten them. 
tRid) them ovet with the yolk of an egg, 
and season thein with white pepper, nut- 
meg, salt, and the grate of a lemon. For 
Jhrce-meaty mince half a pound of veal, the 
same of suet, two anchovies boned, a few 
bread-crambs, and some parsley ; beat them 
well in a mortar, and season and work them 
up with the yolks of two eggs. Roll up a 
piece of the force-meat, and put it into the 
heart of each olive ; then roll the olives 
neatly up, and place them handsomely in 
aipie shape. Make up the rest of the force- 
meat into round and oval balls, and lay 
tbemalso into the pie, with two pickled 
^ettcurobers cut in round and long slices, half 
a dosen^ of French beans, and the ydks of 
ittx hard-boiled eggs, with the whites min- 
7Ced small and. strewed over them.' Draw 
. a strong gravy from the bones and skins of 
tthaoneaty and season it with an onion, salt^ 

o 



gipd p^rsJey ; then stmn it^: »ud f)ut in a 
gl^s^ of white vi'me ^mi the juiqe of jjatf a 
Jf^Oiop. If it i3 tQ b0 bftked in 4 platft put 
the gravy in before you lay on thift cover ; 
but if in a crust, do not put the gravy in 
till it i$ ahnoiit fir^d. 

Separate the back ribs, and season theia 
as in t|ie above receipt ; then put them in 
a dish, with a little gravy, an onion or two, 
ai^d finish it p^ as before. 

• * 

A Calf'S'head Pie. 

r ScaJd the head clean, and put it in as 
OQkUch water as will cover it, with a knudde 
pf veal, two onions, a bunch of .winter sa- 
l/spry, and the paring of a lemon. ;: Boil it 
h^lf ^n hour; then take out the head, ai)dj 
when it is cold, cut the ears in round slices, 
9nd the rest of it in. square pieces, keeping 
the tongue whole : when the stock is redu- 
ced to about three half mutchkins ^ three 
half pints,) stmin it, thicken it with but* 
ter and flour, and season it with nutmeg, 
Cayenne pepper, salt, a spoonful of ketchup, 
^ g}as$ of white wine, and the squeeze of a 
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lemon ; then put in the m^t and toiigtie', 
and give them a tx)il. Cover the side of H 
dish with puff paste ; then take oUt th& 
meat, arid put it into the bottom of the picf^ 
laying the tongue on the top, tHth the yolkls 
of six hard-boiled eggs Mdnd if. A f^ir 
sweetbreads parboiled, and cut piekks, may 
be added ; cover the pie with puff paste, 
and ornament it according to fancy. It will 
take an hdUr ahd a bal^ to bake. 

A CiOf'^-Jbot Pie. 

Having boiled the feet tender, mince the 
meat with Soibe beef sUet and apples, and 
season it With beat dnnamoh and nutmeg; 
then mix the whole with some currants, ik 
Mttle sugai*, and ^ glasi^ br tivo of White 
wine. Cbver a dish with a good puff paste 
nicely carved out. When thefiaste is fired,* 
thl^meat will be sufficiently baked; 

Boil two calf's feet, take the meat from 
the bones, and chop it very small ; take a 
pound of be6f isuet and a pound of apples 
shred -small ; 'clean fiind' pick a pound of cur- 
s^nts^ stone and ehop a qnarter of a i^und 

o2 
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of raisins, a quarter of an ounce of cinna* 
mon, the same of mace ahd nutmeg, two 
ounces of candied Citron, tte same of lemoii-i 
peel cut thin, a glass of brandy and cham- 
paigne : cover a round loose-bottomed pan 
with pufi* paste and put the meat into it; 
roll out the lid, and ornament it with paste 
leares, flowers, figures, and a ring. 

A Veal Florentine and JLtomb Pie. 

. Cut the meat in pieces ; (if it is a rib piece^ 
divide the ribs and flatten them with a 
chopping knife) ; season with salt and spi^ 
ces ; put a piece of butter in the bottom of 
the dish, and put in a layer of steaks, with 
a layer of currants and raisins above them ; 
cepeating these layers alternately until the 
dish is full ; then pour in a little veal gravy^. 
If the meat is not very fat, lay some more 
butter on the top, and cover it with pfdP 
paste. As some do not like sweet season^ 
ing in meat pies, a few oysters and the 
yolks of hard-boiled eggs may be put ia 
place of it. 

A Curd Florentine. 

. Take two pounds of hard curd and iMak 
it with a spoon, a pound of sweet almcnda^ 
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ac^ six ounces of sweet butter beat, half a 
pound vofciurraiitfi^ and some boiled spinage 
cut sradil } mix all well together, and sweet- 
en it :pr<^rly;tha9 make a thin pu£f paste, 
and oo^er a dish with it ; put the meat in 
it^rand cross it over with, paste straws ; set 
ifc Jn a' slow oven ; and, when the paste is 
enough baked, the fiwentine will be ready. 

Hare 9 or Mw^-fowl Pie. 

Cut a hare in pieces, and season it with 
salt and spices, put a good piece of butter in 
the bottom of a dish, and lay in the meat 
with slices of butter above it; cover the 
dish with puff paste, and fire it in an oven. 
Warm a little gravy and claret, and thicken 
it with the yolk of an egg ; pour it in at 
the top of the pie when it comes from the 
oven, and give it a shake. — ^These pies should 
always be eat hot. A moor-fowl pie is made 
the same way, only the fowls must be kept 
wliole, a bit of butter put into each, and b^ 
well seasoned both inside and out. 

A Yorkshire Christmas Pie. 

ii ' Having made a large standing crust, bone 
Ji^tcirkey, a goos^ a hen^ a piiu'tridge, and a 
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pigeon. Season them with half nn ounoe of 
mace, the same quantity of nutmeg, a quar-^ 
ter of an ounce of doves, half an ounce of 
black pepper, all beat iine, ' and. two lio'ge 
spoonfuls of salt, linided bXL- wdl togetber; 
Roll up the fowls, the one within tiherothei^ 
with the turkey outermost^ so ab to look 
like a whole turkey,, and pbce it in fthe mid* 
die of the crust. Have a hare ready cased, 
and wiped clean ; disjoint and cut it in 
pieces ; season, and lay it close to one side 
of the crust ; put woodcocks^ moor-gatde, 
wid any other wild fowl you can: get, on th« 
opposite side, well seasoned; and i packed 
close together. Put four pounds of bvrttier 
into the pie ; then lay oil the fid. THecrus* 
must be very thick, ;;and it wilL ' take fdor 
hours at least, in a hot oVen, to bake it proii 
perly. • - - > i* • = 

A Goolfe Pie. • 
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Make a standing chist large enough to 
liold a goose ; boil a pickled dried tongue 
tender, peel it, and cut off the root. Bone 
a goose and a large hen ; season them with 
half a quarter of an ounce of mace beat fine, 
announce of white pepper, the grate of a le- 
mon, and three tea-spoonfuls of salt, mi^ed 
together. Divide the tongue lengihways^ 



in three )pwt^;put tviro of tfaein m the goose^ 
tod the other in tfae^oiwl; then put it with- 
in the goose, «nd sew it. neatly up, and lay 
on. the tap crust. iThis pie may be eaten 
either hot :or coM ;[it makes a pretty side 
dish for supper, byislioing it;dowh x^OBSwise} 
and will keep a long tima -..'r. 



To make'n Gihlet Pie with a Pudding. 

: Scald and dean the giblets well ; divide 
the wings in four ^t$ ; puU thl^ neek-bcme 
out oi the skin, and chop it in four {neces^ 
out the gizzards in pieces^ and season ti[ie 
whole with salt and spices ; then taketbe 
blood of the goose, and sla^n it through a 
sie;i%; boil a few groats. in sweet milk; 
inince some fsuet :&mall^ mix the groats aod 
suet with the Mood ; seasc^ it^ith salt and 
spices, and an onion cut small : fill the skin 
of the neck with this stuffing, sew it tip at 
both ends, and turn it round; lay the pud- 
ding in the middle of the dish, with the* 
giblets about it ; pour in a little gravy ; 
cover it with pufT paste, and bake it. 

Another Giblet Pie. 

After the giblets are cleaned, boil tbeib 
tendi^r; cut the taedc. in three pieces> and 



^ ndngs in fdurftr^lkie afpait>witb:«paste^^ 
a»d^put some beei ateakain the^ bottom'^ 
it; tben^ lay in the giblets .with haif:a 
mutehkin ^half a |nnt) of the igravy they 
were boiled in; season with pepper, sak^ 
and a sliced .onion ; cover the pie with pnff 
paste, and bake it. 



II • I • t . . 



To make a Kernel Pie. ' 

Scald^ some kernels in boiling water; 
tnake veal force-meat balls, and fry them ; 
season them with white pepper and maee^ 
the grate of a lemon, and some salt ; lay 
some fresh butter in the bottom of a disb» 
then put in the kernels and balls, with a 
little gravy ; cover the pie with puff paste, 
and bake it ; warm a little veal gravy^ and 
season it with white wine, the squeeze of a 
lemon, and the grate of a nutmeg ; thidcen 
it- with the yolks of eggs, and pour it into 
the pie when it comes.out of the oven, giv- 
ing it a shake, to mix it. 

• -. • * 

IIe?i Pie ivith Force-meat 

The fowl being drawn and singed, cut 
it down the back, and bone it. Bone* also 
a chicken, and flatten both with a rollings 



pm; rub ■th«»x)V^r With the yolk of att 
^g; season ^itkeait, white pepper, nutni^, 
mao^ and the grtite of a lecdon. Liard the 
ben with thin -slices of boiled bacon ham; 
put the diid^en within it, with a thin slice 
6£ the^ ham above it. For force-meat take 
grated bread, the livers miiiced, shred pars- 
ley, pepper, and salt ; mix these together, 
and work it up witli a piece of butter and 
the yolk of an egg ; put a little of it into the 
belly of the chickien, and sew up the ben. 
Rub it all over with a piece of btftter, and 
1^ it in a baking dish; Make the rielst of 
the f<nx^-meat into balls, and lay them 
Mnind the fowl, with half a dozen of yolks 
^f ^gs boiled hard. Break the bone^, and 
draw. a gravy* from them and the necks atid 
^Bzavds. Put a little of it into the pie^; 
eover it with puff paste, and ornament it 
iwitbibirds; and flowers : when it oomes out 
of' the oven, strain the rest of the gravy, 
and thicken it with the yolks of two. eggs^. 
adding a glass of white wine ; pour this in« 
to the pie, and give it a shake. 

Another Hen Pie. 

Skinailarge cold roasted fowl, and cut 
dk^^n the breast,, and all the nice pieces of 
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itf in tbm hahdsbme slices. Break thii 
bones, atid put them on with the skin> and 
a piebe of veal, in u chopih (qua#t) of wsrt^; 
iin onion, t^o shallots, and th^ jmring of k 
lem^n. Raii^e the walb of the pie in prd- 
portioh to the sizfe of the fbwl, arid observe 
the dii*ecti6ns ^ven for niaking paste fi# 
tureens (see page 155). Whfen th^ firt;6ck 
IB (Strong, and reduced to a mutchkin> (piM^ 
strain and thicken it Ivith a little butter 
and flout- : put it on the fil-e in a clean pin, 
dad stir it cldse till it cornel^ a-ti6il ; theri 
iiake it off, scum, and s^sdri it with &^ lit-' 
tie mace, white p^per, and 6dlt ; iSsak tlli^ 
ydTks of two eggs ; alid having ihiited it 
with ft little of the boiling Muce lAd a 
gill of (d^eam, stir it amongst th6 SaiiCe ; 
then put in the meat, and shake the pMi 
fbr some time over the fire, biit do* n6t 
let it boil. When the sauce is the thidit 
nesii of a cream, take the head off the pie 
and pour it into- it y cover the pie ^tg^ri, 
and ^d itbot to fable. If it is sl pifff^ 
paste crust, put it into a pan with a Idose^ 
bottom, to turn out. 

Maccaroni Pie. . . 

Skin a cold roasted hen, and pick otit the 
best piece of the -meat : break the bones, 



and boil them along with the skin, an on* 
ion, shallot, and the paring of a lemon, in a 
mutchkin and a half (a pint and a half) of 
^^ter. Take a pound of flour, the yolks of 
two eggs, and a quarter of a 'pound of but* 
ter : voisl and work it up into a paste with 
jiiriurm water ; knead it till it is very smooth, 
njid j:oU it out ; cut part of it into straws, 
end roll them round in your hands to imi* 
tate piper-maocaroni : butter a shape, and 
crosfihbar the top and sides of it with the 
straws. Line the shape with the rest of 
the paste. Strain the stock, and season it 
with a little white pepper, Cayenne, nut- 
meg, and salt ; then put into it a quarter of 
a pound of pipe-maccaroni, set it on the fire^ 
and stir it close till the maccaroni is soft, 
and the gravy a good deal redticied ; grate 
six ounces of Parmasan, or good Gloucester 
chfiese, and put some of it into the shape, 
with a lair of maccaroni, with pieces of but- 
ter abbve it, and then a lair of the ineat, re- 
peating these lairs till the shape is full; — 
Wet the edges of the pie,rput on the bot- 
tom paste, and join it very dose, to keep in 
the gravy : bake it in a quick oven, turta it 
out on a plate, and garnish the riin with 
grated cheese. 



TriisB and seteon v the ^ chickens > the ^^nme 
way as pigeons : put a piece of butter with- 
in each, and also in libe bottom of the dish : 
pack them neatly in it : lay pieces of butter 
above ihem, with hard yolks of ^eggs^fand 
cover the dish with puflP paste* Wiientiit 
conies ^out of the oven, have a, caudle made 
thus ;•*— Beat the yolks of two eggis and 
mix in a gill of white wine, the same quail- 
i);ity of cream, some sugar, and a scrape of 
nutm^ ; make it very smooth ; pouc it ki 
;^t the top of the pie, and give it a shak^^r*- 
If the cldckens are very large, they maybe 
;CUt in quarters. 

Another^ with Savoury Seasonings. 

. Truss four chickens as for boiluig, aeason 
. them with white pepper and salt, and Ind 
them with thin slices of bacon. PaiiKril 
the livers, and beat them fine in a mortnr, 
with some crumbs of bread, a little, pardey, 
and the yolks of two hard eggs ; mix it .up 
with a piece of butter, some pepper aod 
salt, and the grate of a lemon ; rol) it upki- 
to balls, and place the whole in a pie-shapf^, 
n'ith the yolks of some hard-boiled eggs.-^ 



Covpr up the pie ; and, when it comes out 
ci the av€ifr,*put s6mfe good veal gravy in it, 






Pigeon Pie. 

lfh^^n9f»4he pigeoni as for boiling, and 4jea- 
MfOil '^etn iO' the in»de with spices and salt ; 
^^il|{ a^pleeeof butter into each pigeon^ and 
(also ill) the bottom of the dish ; then pack 
flbem neiitly in it, filling up the vacancies 
with the gizzards, livers, and pinions, and 
Mrew a little more of the seasoning over 
them t coVer the pie with puff paste, and 
ornament the top with paste pigeons. Re- 
member always to put gravy into meftt pies. 

Another^ with Stt^ffing. 

^ 'Trass the pigeons, and parboil tiie giz- 
^^di^ livers, and pinions, in a mutchkin 
(plnt)'of watery with an onion : mince a slice 
Itf^ boiled faiacoh ham very fine, with the 
Ul^riind a'few chimbs of bread and pars* 
ley: mix in (he yolk of an egg, and season 
'With^MsLed spices and salt Stuff part of 
this tnikture into tlie body of the pigeons; 
tott'ttp tfce rest into small balls, and cover 
their breasts with (bin slices of baooa ; thea 

p 



Mtmn the sauce; * thidfen i« w^ V^^MiBtki 
butter ttnilfloiDr^ and fmt It 4i^<^(the*^i^ 
with six yolks of eggs boiled hard. Cover 
and ornament it as before. ^ . ^^ 

Tiaicked-roqf Pie. ., 

' ^Season diree or four pigeoBa praperijfv 
and put a piece of butter in each;- then imdb 
tlie iadde of a deep round «hape< witb i(birt^ 
ter, and spread over it two ounces otf . vieti. 
'Sno^. Line the shape with a tfaidc^^jluff 
{nste, and place the pigeons in it with their 
breasts- downwards. Cover tbe «]^^naii^ 
Wkeit in a^ moderate oven. When ftpidt 
tarn it out on a dish ; raise tbe vermicrifi 
inp mth a pin, and make it appear fltket^ 
•^thatched roof* -,;^m^ 

Common Mince-pie. ^-Wv^t.^ 

^: iParfaoil three pounds of tendtr hm^ 6)A 
qpvhai.it is cold, mince, it with a p^utidMnf 
ttiet.. Take of minced rairins aad^efijaaMd 
enrrants one pound each, mix tiie WtiqlMfl^ 
getb^v^kud season it with thie .giaf|$t 4^# 
hesD&ckf half an. ounce of beat ,whita jp^pppfi^ 
ftigrated jftulmeg, and two te^spDM^uJ^ttff 
jalt. F^t thewholeint»abpwl^ai^^09l||. 
en it. with a BMltchkin (pitit),|o£rtlP^rgrpmr 
ofihe meat^ and ^ giH of whit«h.4|!pi$Mt^ISi^ 



fim^^ be ba^d v^ther in a plat^ eovered 
^^b^Ajpulf pastei.iNr in a standing crust 

Sv^perfine Chriitmaa Mmee-ffiem, 

After a lai^e bolloick's toifgiie has lain 
l?vn»<7^lbw iiours in isalt, take it up, wtish 
JibialeAiit' and give it a boil three quarters of 
fihir^oii^y'let it stand till it is cokl^ then eut 
it^o#ny and minoe it: take three pounds 
bfrl^eeC suet, three pounds of stoned raisins, 
tbe^ toilie of cleaned eurrants, a dozen of 
p00ed apples, and mince them /separately^ 
iidoe" aim half a pound of orange-peel, and 
bhefound of ahnonds cut small^ ^ an ounce 
of^jdnnamon, and half an ounoe of doves 
beat ; two nutmegs grated, the grate of tvro 
large lemons, the juice of three, and a Ipotde 
of white wine : mix the whole well tc^ther, 
^d ptesb it down into a can, tiie month of 
which ttlust be tied up with paper, tlfdoeep 
iMt^^e ^a^ When you have occasion to 
*Me^ line some patty cans with pufF^fti^, 
Ann M them' with the meat, nicking the 
«ftpp«^toFusC With a knife. If the meat is 
Itfittedcfd to be keptvlong, leave out die a]^ 
^^k^s^Snii^uet}, as they are apt to spoil, and 
|rM'dieM^ in fresb when there is occasion to 
^WfiJ'the^^teafc'-'" .-:.■. . ,/ t-^ 
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An Egg Pie. 

Boil a dozen of eggs hard, and chop them 
very small ; take a pound of deaned cur« 
rants, a gill of sweet cream, half a pound of 
fresh butter^ a little white wine, and- tose 
water ; season it with beat dnnamon, sugar, 
and the grate of a lemon. Mix the-*whole 
well together and bake it. 



SaUFkhPie. 

.1 . ' , ■.•■■■' 

Steep two pounds of tusk fish all nightt 
and stew it gently next day on a slow fki 
for two hours ; then take it off, and put ik 
in cold water to cod ; lay it on a table, isnd 
out a sqinre piece out of it ; skin and bone 
the i^mainder, and beat it fine in a mortar 
with half a pound of sweet butter and the 
yolk^ of six hard-boiled eggs ; take the 
cnindffi ' of a penny loaf, pour boiUng* hot 
Gi!eam and milk upon it, of each half a 
mutchkin (half a pint), and cover it up : mix 
this among the beat fish, and season it with 
j^te of nutmeg, a little beat white peppen- 
and three tea-spoonfuls of made mustard i 
then make a good crust, and lay the ingr^ 
dients in it ; placing the square piece in tti^ 
middle, with the yolks of four bard*boitod 



eggs around it ; cover the pie, and bake it 
an hour and a hfHt. 

;:^ b':>: Petrtan^^W Crab Pie. 

r>:(Bofl:twa;partonB for half an hour ; when 
thBB|:£ai^e.a9ld; break the large daws and ]Hck 
oat the meat^ also the meat df the body, and 
the red roe ; beat it in a mortar with four 
ounces of sweet butter, a few bread crumbs, 
a quarter of an hundred of stewed oysters, 
with some of the liquor, and a glass of white 
wine ; then wash the back-shell clean, and 
put a paste vandike round the edges of it ; 
fill; it with the meat, strew bread criunba 
QVf^ it,^ and stick pieces of butter , on .th« 
top. : Bake it half an hour in a quick oven* 



, «> 



JSel^ Pike, and Trout Pieg. i '. 



^-. t 



/ .-■ 



vTa^e off the heads and fin/s^ and cAl the 
fish (in piieoes about two inches long ; season 
thi^m with salt and spiees; lay them in. ft 
diih with a little butter and white wine, the 
juice of a lemon, and half a mutchkin (half 
a pint) of water ; then cover a shape with 
puff paste, and bake it Pike and trout pies 
la^uire a^good; deal more butter than an eeil 

p 8 
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Pare^ core, and cut down a dozen and a 
half of apples ; stew them tiU they are soft • 
sweeten and season them with three quarters 
bf a pound of fine beat sugar, the grate ami 
jiiice of a lemon, two ounces of orange^ped 
tat, a little beat cinnamon, and b glats ^ 
wine. Cover a plate with puffvpaste^iput 
in the ingredients, and cross-bar the- |Be 
with paste straws. - \^;\ i 

^ Chesnut Pie. .i.:.j 

^ • • . •• . ;.-•!() 

"Scald some chesnuts, and take offithj^ 

^ns; blanch some almonds; pare, ^^eQll^, 
^nd quarter some apples; put somefiwsfa 
Gutter in the bottom of a dish ; thenrput 
"Iti a layer of chesnuts, then a flayer rof 
' apples^ and a layer of almonds, by turiis^ >tll 
'^he iHiole is exhausted, strewing sugarpout 

citron, and orange-peel upon eadi Ug«ii ; 

then put some pieces of butter on the top, 

and cover the pie with puff paste. 

..> , • • •. 

Gooseberry Pie. .;:<>*:. 

'Line a baking-dish with paste> and>pttt 
into it 8<Hiie clean -picked berricp^^iRath 



plenty of sugar and a little water. Cover 
it with puff paste/ * - ' v« 

4 fione^ a picna of venison, and season it with 

inixed Ibices and salt ; popr over it twp 

ij^lflfses d: ted wine and. a glass of vinegar; 

imt^AQiaae^at pieoes of mutton, ioid put them 

iniamiHigst it ; let the whole lie . a night in 

seasoning.; then take out the meat ; eut it 

into handsome pieces; lay the mutton abpye 

the lean pieces of the venison, and put them 

into a plate with a little of the liquor. 

Break the bones of the venison, and draw a 

glBvy from them. Put a rich paste ou the 

border of a plate, cover it up, and send it tp 

the oven. It takes a long time to hake* If 

rit is/ to be baked in a pan, lay a puff paste 

i in the bottom of it ; and when it com^ 

' firom the oven^ put in some of the gravy, 

^nd give it a shake. Ornament it with paste 

.} dogsi and deers; . 

Mod Venison Pasty. 

Bone a fore -leg of mutton, and let it soak 
in claret or port» mixed with a little vine- 
gar, for twenty-four hours ; then take it out, 
iiseaioa and> order it the same way as the 
iifrtiierpasty^ : ; ■.-. : ...,..vj ,, ' :■..• 
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Marrow Pqftf/..^ .HM'.ja u-r/. 
Blanch six ounces of sweet almonds; 
pare half a doxeii txf Iki'ge Apples^ and cut 
both Tery small ; cut also a quarter>'of a 
pound of orange-peel, and three jquaitsrs^. 
a pound of marrow, in small pieees; tf ,3^x11. 
harre not enough of nuinowb take, aooi^ 
beef^-suet shred very fine ; mix all well Acn 
gather, wiUi the yolks of four hard-boil^ 
^gs and a gill of white wine; season with 
beat sugar and cinnamon ; cover the pie 
with a puff paste nicely carved, and bake it 
in a moderate oven. 

. ; 1 

Beef-Steak Dumpling. 

Butter a deep pudding-pan, and Ime it 
with puff paste ; take some tender steaks, 
and season them with white pepper and 
salt. Strew some mixed spices on the* bot- 
tom of the paste, and put in a layer of the 
steaks; strew also some minced suet and^ 
cut pickles over them, doing so till the pan^. 
ia nearly full ; then draw the paste over ithef 
mMith of it, tie it up in a doth, and .whea^ 
it is ready take it out This will take tw^: 
hours and a half to boiL DumplingB and? 
Ihtdding9 must always be put intOibpUili^fi 
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water, and turned .frequently, to prevent 
their sticking td tfte jwm," " ' 

^' 1&kem»po«md of minced suet^ three qani^ 
UstB" of a ^ pound of stale bread grated^ • 
pmmd of eumntit deaaed^ and a quarter of 
a^fMnnid'ttfbraDge-peel and citron ciit small } 
mixMd setison them with cinnamon and 
sQgar ; cant six or eight ^gs» keeping out 
bdf ^f ^the whites ; mix them ivith the other 
i„g«di«.b. «d a ghs. of bnUKly ; w^ H 
withitkte eggfit, to make k stkk^ and wofk 
it up in one dumpling, or divide it into five; 
(one larger than the rest,) and bo& them in 
separate cloths. Dish thetn (opi* with the 
largest one in the middle, and the other 
f^urroundit 

bini -^ Pigeon Dmyplings. . ,, . 

'^e^iSciA the pigeons as high ais for potting, 
and ' put a piece of butter into each ; then ' 
tik» a tonild piete of puff paste, about an 
iMhi thick ; lay a piece of dean linen in a 
bd4i^l;andthe pa^te above it; put in the 
ptgi0Oii9 nHth their liveasts downward, fold 
t)i^'\mflt^ about them, and tie the doth 
t)|ght ritr will take tft least three hourg to 
bsjl^tbem. ^^^ .K - 



Mske a good piiff paste^ and toll it but 
about half an inch' thtekv pare imd init 
down some apples ^efy small ; biitter a^cteth, 
and pot it into a bowl; lay in the paite"; 
put in the apples^ and strew ^ugar • ov€v 
them ; then wrap the paste about tbcm^siod 
tie it in the doth. Jf larger it^ wiH take 
three' hours bcnling. Dunjdinga' ma^pviljcf 
made of any kind of fruit the same way. 

* Tak» the whitest part of a eold frfasted 
eir boiled fowl, or a piece of veal, andinHltib^ 
it^fine with a quarter of a pound of^^sflrt $ 
beat it in a mortar with a boned ^kMhickfl 
a shallot, and a little parsley ; dnrw H'^^^ 
gravy from the remainder of the nri6tttY 
strain and thicken it with a little butMi^ 
and flour, and a gill of cold cream ; put it 
into a stew-pan, and stir it constantly till it 
boil five or six minutes ; then piit'^tiV^ihe 
mince-meat, with a little white p€l|lp|l|| 
Cayenne, and salt ; and when it is tberbi])^ 
ly heated, fill it into small patties tiMfl0^ 
rich puff paste, with tops neatly: tiieXMftiA 
and glazed. • S^ >id i^fl^ 
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! ; Take ih 4iiw piece of eold roasted ImtB. of 
rabbif«diid sunee it yery fiiie with halfti. 
peiftiid of suel. Thidcen some strong grmvjr 
mth'ft Hltle buitt^r and flour ; season wiHi 
S^utmeg, mac^ lemon grate, and a very little 
tali; rtibcRi put in the minoe^meat, with six 
oilneefit of dteaned currants. Boil the whole 
allout^ix. minutes, and fill up the patties^ ' 

IxAster Patties. 

PidkiHit fdl the meat 8nd(red seeds of a 
lobster, and mince them ; mix in some bread 
tmsmAi9, abutter, and parsley ; season with 
lrtpilii?> pepper aiid salt; put in the meat with 
9 little tthl^ened veal gravy, a few chop** 
jff^py^f» and their liquor, a glass. of 
^fgffoth Wid a glass of white wina Give the 
|9^l^a.bpil for five or six minutes, and 
tbn;iiill<^ifche pi^tties. 

^' I* . t Ouster Jr^itties. 

^riyVfipb Jbsl&a hundred of oysters in their 
\W|iyyife sUfmky tlm liquor in a rich vea| 
$9|HpFn9ff# liiickep it with butter and^flour > 
tb^^RNt IP "Ae oysters^ and seasoa .with 
lillilff ?P!|>P^-^^d ^It ; ^tiien give it a boU^ 
and[fill up %he patties with the meat ir. ^. . 
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.CHAPTER II. 
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.OF PUDDINGS, FAKCAKF8, AKD t^JSTAttOS. 



Observations oa maJdfig Puddings. 

W^HEN a pudding is to be boiled» take care 
that the cloth it is to be put into is very 
clean, and that it be dipped in boiling water, 
dredged with flour, and shaked weU before 
the pudding is put into it. K a bread pild- 
ding, it must be tied loose ; if a biatfcer one, 
it must be tied tight. If it is to be boiled 
in a shape, or bason, it must be buttered 
well before it is put in; when ready^ it must 
be takmi out carefully, and allowed to stand 
a few minutes befoie the tie is unlobsed. 
All puddings must be boiled in plenty 
of water, turned frequently, kept close co- 
vered, and never allowed to go off the boiL 
If the pudding is to be baked, the dUsh or 
pan must be also buttered before it is put 
in. Bread and custard puddings require 
tinie, and a moderate oven, to raise dion; 
on the contrary, batter and rice puddings 
require a quick oven. Butter to be used in 



line puddings must not be oiled, but cast to a 
cream ; because when oiled, it makes them 
eat heavy, and is apt to swim on the top. 
Ornament all fiiiepuddihg»^ith a cut puff 
paste border and flowers. 

Potato Pudding. 



^■ 



Boil and peel half a pound of potatoes, 
and beat them well in a mortar along with 
six ounces of sweet butter. Cast six eggs 
(keeping three of the whites out) with six 
oimebs<>f beat sugar, and season with am* 
naoKMi^ ntitmeg, and a glaiss of spirits* Bake 
tmd send it to table hot. * < o 

> • ■ •■ ' ■ . . 

. ; Potato Pudding to fire below Meat.: 

:v >'Boil avid skin as many potatoes as will fill 
a dish ; beat them, and mix in some sWoet 
milk ; give it a boil y^Mh ^ good piece of 
butter : season with salt, spices, and an onion 
laifafed' small : put it in a dish, and fire it be- 
iaiw a 2x>ast of be^ or mutton till it is of a 

ofine brown. Pour <^vthe fat before it goes 
CO f. the table. Two ca«t eggs, mixed m 

^ippiththe potatoes before they are dished» 
mill- make the pudding rise^ and^ eat 4ight« 



Apple Puddings in ^Un& 

Take.some»inced:a|ypleQ, grated fanetd^ 
sueti» ^deaned curmuts, and.sifised sugary 
season with cinnaaion and nutmegy • and 
moisten them with a little white wine ^vool, 
the ingredients well; put them in akins of 
an equal length, not too long ; tie them at 
the ends, and boil them. ' 

Rke Puddings in skins. , 

Wash the rice clean in two or three wa^ 
ters, and put it in a pan with a Uttle iniUcr 
to burst ; keep stirring it while on the Sb^i 
for fear of burning ; when it hassucked^up^ 
al J the milk, take it off, and let it cool ; tbeft> 
mix in some suet and currants ; season with 
nutmeg, cinnamon, sugar, and lemon giate^ 
and fill it into the skins. Do not cut the 
suet too small, because it bcnls away, and 
makes t^em eat dry. is ,iiu l 

Almond Puddings in ski^s. ,^, y^^ 

Beat half a pound of sweet almoodl watfa^ 
brandy, half a pound of sugar i>iiKuiti ^^^1^ 
pound of beef suet; then; mix aQdA'S^^fMWi 
with dnm^mon, nutmeg, sjugar^ m^ ^hcio 
grate dp ^ \»m,m\ fiU the slii^idsiw^kt^ atftju 
boil them. -r ,;. i^.^^ .jjo!) b^ 



bOast tteuKieggs irell (keeping out six 
whites) with sotne sugar ; mix in a mutdh^ 
k]i»i(piot): of sweet cream : season with beat 
dnnamcin and the grate ctf a lemon^ and 
boat it a quarter of an hour. 

Plum Pudding. 

Stone and shred a pound of raisins ; pick 
and clean a pound of currants ; mince a 
poimd of suet ; beat eight eggs with four' 
tabie-spoonfuk of flour tin they are smooth ; ^ 
sciason with cinnamon and nutmeg, a gill 
ci brandy, and a ^11 oS creamy adding two 
sfhionfula of grated bread ; mix all wdl to- 
gedier^and boil it in a doth three hourt. 

t,,^,, , . Boiled Bke Pudding. 

Take a quarter of a pound of riee, and 
put it on the fire, with a mutchkin (pint) of 
cold milk, and four ounces of fresh butter : 
stfa^it till it is as thick as pottage : cast six 
eggs with four ounces of sifted sugar ; mix 
it well with the rice and milk ; season with 
cinnamon, nutmeg, the grate of a lemon, 
arid a glass of Immdy : tie it up in a butter- 
ed cloth, and boil it an hour. 

q2 
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Pease Pudding" to eat mth Sctcon. 

Take a pound of split pease^ and tie them 
Idosely in a cloth, that they may have room 
to swell : let them boll an hour : then take 
them up ; mix in a good piece of butter 
among them, tie them up tight in another 
cloth, and let them boil about an hour long- 
er ; then take out the pudding, divide it in 
two, and serve it up with the meat in the 
i3t)iddle. 

JSaked whole Bice Pvdding^ ■ ... 

Wash a quarter of a pound of rice, and 
boil it in a diopih (quart) of sweet milk till 
the mUk is^ almost soaked up, stirring it 
eoni^:antly, to keep it from burning ; ittix 
in six ounces of fresh butter^ and then let 
it cool. Cast six eggs, with half a mutch- 
kin (half a pint) of cream, and mix all toge- 
ther; season with cmnamon, nutmegs su- 
gar, and a glass of brandy ; stone and clean ^ 
half a pound of currants and raisins, and stir ' 
them in it ; put it in a dish, and bake it. 

Ijayer Pudding. 

ft • ... 

Cast six eggs very thick and light» with 
four ounces of beat sugar ; mix in a mutch- 
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kin (pint) of cold nailk, a glass of brandy, 
the grate of a lemon, and a quarter of an 
ounce of beat ginger. Cut a penny loaf 
in thin slices the broad way, pare off the 
€f u$t» at)d lay them in the above to soak ; 
Biinc^ half a pound of be^f-suet very fine, 
(^one half a pound of raisins, clean half a 
pound of currants, and mix them together ; 
then butter a pudding-pan, lay some paste 
straws across the bottom, and wave others 
up and down the sides ; cover it all over 
with a thin cold paste, made thus : — Mix a 
pound of flour and a quarter of a pound of 
butter together (keeping out a little of the 
flour) ; wet it with cold water, and knead 
it till smooth ; pare the paste round the 
edges of the pan, then put in a lair of the 
soaked bl^ad ; pour in some of the cast eggs, 
then a lair of suet and fruit, and continue 
to do so till tihe pan is full ; then pour what 
remains of the eggs over all 5 roll out the 
paste parings, and cover the pan with them, 
f taking care to join the edges of the paste, 
to prevent it from separating. It will take 
an hour and a half in a quick oven ; when 
it comes out, turn it over into a plate. This 
pudding may be put into a dish with a 
paste border only. 
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Marrow PudMngi, 

Orate the crumb of a penny loaf ; put it 
into a bason, and pour a * mutchkin and a 
' half (pint and a half ) of cream^ booling holv 
upon it : beat six eggs» and cut half a pound, 
of marrow in pieces, not too small ;i stone, 
and clean some raisins and currants :: thei|> 
mix all together in a dish, and sweeten andr 
season with cinnamon and nutmeg. If you 
have not marrow, beef-suet minced very 
fine will do. 

Ta/my Pudding. 

Cut some thin slices of fine bread, and 
put it in a bason ; pour some boiling cream 
upon it, and cover it up ; beat up ten eggs^ 
keeping out four of the whites : mix them, 
with the bread and sweeten it : beat some' 
tansy, and squeeze out the juice through a 
dean cloth : put the tansy into the pudding 
with some of the juice, to make it of a fine, 
green, adding a glass of brandy, a scrape oC 
nutmeg, and four ounces of fresh buttery 
then put the whole into a pan, and give it 
a heat on the fire till it is pretty thick ; 
then take it out, put it into a pudding^^pan, 
and fire it. Before it goes to table^ sti^^ 
some beat sugar on the top of it .t 
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Ca^ a /dozen: of ^eggs (keeping ; out fcMir 
of the wbitiBii) with a pound of sifted sugar t' 
when.it is thick and ligbt, vfAsa in a pound 
of flour^and season it M^ith ginger and let 
raon grate; then drop the Inscuits on.papei^ 
glaM them with sifted sugar, and fire them 
w«U« > /Hang them up in paper bags to 
dry, and they will keep for six months. 

Orange and Lemon Ptuldings. 

Take the yolks of a dozen of eggs ; beat 
and sift half a pound of sugar ; put it in by 
degrees, and cast it with the eggs till it is 
thick and white. Season with marmalade,, 
or the conserve of oranges. Seat two oun« 
ces of the above biscuit, and mix all well 
together, casting it constantly before it goes 
into the oven, to make it light ; cast five, 
ounces of fresh butter ; then mix all well to- 
gether, and bake it. — ^If a lemon puddings 
keep out the marmalade, and put leuKMii 
grate in place of it. 

Another. 

G^ate four oranges or lemons; cut and 
squeeze them ; take out the pulp, and boil 
the skins very tender. Whe» the sikins are 
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c<dd, beat them in amoctar^with fouTtOunces 
of. sweet butter and the grate, till they are 
perfectly fine and smooth ; cast six yolks and 
two whites df eggs, till they are very light 
and thick, with six ounces of sugar and a 
hard biscuit beat and sifted : mi^ all to- 
gether, with a gill of thick cream. Put the 
whole in a dish with a puff paste border 
round the edges, and ornament it with paste 
flowers, kc. Glaze with a little of the 
eggs and sugar, and bake it half an hour. 

Citron Pudding. 

Shred half a pound of citron small, and 
beat it in a mortar with six ounces of sifted 
sugar, to keep it from clogging; then cast the 
yolks of eight eggs thick and light, and mix 
them into it by degrees, with half a muteh<« 
kin (half a pint) of creafn ; beat and sift 
two hard biscuits, and mix them in also. 
Put in as much of the juice of spim^ as 
Vill give the pudding a fine green colour ; 
ind, just before it goes to the oven, stir into 
it a glass of brandy and four ounces of sweet 
butter cast to a cream. 

Green Gooseberry Pudding . , ^ 

PutoD a pint of gooseberries with a ynete 
of sweet butter^ and a very jittle water; 
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let them boil to a mash, and then press them 
through a sieve with the back of a i^oon i 
beat eight 4?ggs (keeping out fbur of th* 
whites) with half a pound of mgat beat 
and sifted ; take the fine pulp that eoMei^ 
through the sieve, and beat it up with tb^ 
eggs and sugar : mix in some orange-peel 
cut small, or a spoonful of marmalade, and 
two ounces of sugat biscuit bfeat and sifted. 
Just before it goes to the oven, stir ih four 
ounces of cast butter, and half a mutcbkin 
(half a pint) of tbiek cream. Cross-bar the 
pudditig with piiste istraws. 

An Apple Pudding. 

Roast a dozen of middle-si^ed apples^; 
skin 'them, and scH'ape out the pulp; <^ae(t 
eight egf^ (keeping out half of the whites) 
with six ounces of beat sugar, till thejr al<§ 
very thick and light; then mix ift twt) 
ounces of sugar biscuit, beat and sifted, foU^ 
ounces of cast butter, a gill of cream, and 
the pulp of the apples. Bake it nicely. 

An Almond Pudding. 

Blanch half a pound of sweet almonds, 
and a few bitter oneS ; beat them to a paste 
with some brandy ; beat alito the yolks of 



figbt i^g3j(keqfdng out^four ioif 4;h|B.i^hite4 
^il^h siX; ounces of silted s^gar^ian^L-cast 
t}}^m till they are light and. white; then 
mix all ti^ether, with an ounce of beat jbis* 
cuity and four ounces of cast butter ; season 
with brandy, or the grate of x)liilnge or 
lepaon* , ... . i. . .,w: '^-.i^ 

A Sago and Mim PjiMn^, ^.^^^^^, 

i Ic^ut on four ounces of sago with .a chc^iix 
(q\^t),Qf water, a stick of oyanapiOB^wrt 
thp jrifld.c^ a lemon;. let it boil^tiUiif^as 
pretty thick : then put in half a mutdgiluq^' 
(half a pint) of white wine, and some augat} 
beat six eggs well, (keeping out half (^ the = 
whites) and mix all together with sogwxmst 
butter. A millet pudding is dmie the same 
way ; only it is bcriiled in milkt wiUi the ad- 
dition of two or three eggs, and a glass of 
iHwidy in place of wine, and must tie^f!iH|y 
cold b^pre the.^^s and butter are iniKf^ Wfi 

A Hasty, Pudding. 

Lay some bread and milk in a small 
bason, with a piece of butter and a handToI 
of currants ; put in four cast eggs, audi ae»* > 
son with cinnamon, nutmeg, and sugana Sefei 
it on the fire, and stir it till H; thicken, biil^' 



d(rHdrleC'?t%oih tUay bixtii^ I hHiiaA, indt 
^'thepuddifighiit; bake^ill it festefa^^ 
^keii tUitt 'it mit iiifto an asset, and servci 

iti;^^ ^"^ ^' •■• •'■*'' •■■ • ■■ ■• ' - ■ 

SO J ^Carrot J^uddingvnth Sauce. 

Boil and scrape half a pound of cairots t 
when cold, beat them in a mortar with six 
ounces off sweet butter; cast eight eggs 
(ke^ng out four of the whites) with half 
a-^M^nd of sugar; mix all together, and 
season with beat cinnamon, orange grated '' 
or marmalade, and a glass of brandy. — For 
sa«^, take half a mutchkin (half a pint) of 
cream, sweeten it with a little sugar, put in 
the liqvieete of a lemon, and serve it botV '" 
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A plain Carrot PudcUf^. 



* <t 

'Oidigr th^ carrots and eggs as above, then 
mix in three giUs of cream, and season with 
the peel, or grate of orange. 

Pan Puddings. 

Beat up four or five eggs, with four^ 
spoonM» of floi^r, and cast it till it is 
snldbth$.theii put in half a tea^^pooiiful of 
salted a^'iittie ^ dnnamon, nutmeg/ half ^ ' 



jfi\n9\\;'im\x al]L ivel^ togiethei<i ^ttt«fH>|MiAiti 
/piece of butter into a firying^aiii at^fvlten 
,4| boils^ place in' a^ maii^ kxifietbei^ 
pett7-pans>a$rtb?, pm.ig&A ^Jwild)j|^Ii^it||e 

^t. tbe-lyd^ip ikhe,top;;wd.i^ §ll»li^. 

^Wben the|)ac^i<!ioine off .etfnl3f|.^t||^, la- 
dings are nearly done ; then turn ^th^ ^^fffiir 
toins up, that t1;iey may be done thoroughly. 

^^ < .> . A, Bread, Puddings .i* »r^t 

. Take the ^raiDolft qf ' a rtwoupenny^laaj^ wd 
put it into a jug with four ounces of l^uUer 
x>}: 3uet. £k»L a chopin .(quact) of ;inilk» pqiir 
it hot into the jug, and cover it dQse.; tJb^ 
cast six e^s with four ounces of sugar, aind 
mix them with the other ingredients ; cast 
the whole well with a knife, and mix in 
four ounces of cleaned currants and a glass 
of brandy. Bake it in a dish with a .p9Jfte 
border. 
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A Verpiiceili Pudding. 
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Boil four Qunces^of vermicpUi in a mu^- 
kin (pint) of fliew milk, an|d a 4{uaxtoir ictf^-a 



pound of butter^ tiff it is soft. Wliktt tNe 
Milk is Mduoed^ sttf in hdf a tnuCelildii 
(iMlf a pint) of thic^ cream^ and after it lias 
ri ttt p er e d a few minates take it dff. Cast 
six eggs (keeping out two of die whites) 
with four ounces of sifted sugar» and, when 
it is light and thick, mix the whole to- 
gether ; season With orange or lemon grate, 
aglass erf" brandy, and two ounces of orange- 
peel cut small. Bake, and glaze it 'with a 
cast egg. 

Batter Pancakes. 

Beat three eggs with four spoonfuls of 
flour; then stir in a mutchkin (pint) of 
milk, and half a tea- spoonful of salt ; sweet- 
en and season with sugar, ginger, and cin- 
namon ; fry them nicely in butter ; quarter^ 
and serve them up hot 

JPW Pancakes. 
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To every two eggs take a spoonful of 
flour; beat it up till it is very smooth, 
and sweeten \t ; put in beat cinnamon, a 
little salt, and a glass of brandy ; for every 
six eggs, mix in a mutchkin (pint) of sweet 
cream ; oil six ounces of fresh butter, and 
mix it in the batter ; melt a piecfe of buttet 



il^i4 fl^iBg^pan^, ai^d pour into it ft'tebcnup^ 
ful aQ4.a h4£ of the batter at a tkaea tura 
th^fpan rauucU to make ijt ^jap eq[ii&l tbidc-^ 
UQSg. When it is fired ou ^ne i^di^ ^hcid 
t^^ other before the fire, Jfor tlie^e < light 
csikes will not turn. DouUe the^^ke tin 
tl^e pan } then fold it again ; U£t it « with # 
kiufci, and lay it oa a waim plate befope the 
fire> to keep hot : do the same with tbe Yfif 
mainder of the batter, always taking care 
to butter the pan for each cake, and to stir, 
about the batter before it is put in tlie pan, 
that it may be properly mixed. 

. A Pudding of same Matter. 

Having buttered a pudding-pan^ pour in 
t^e batter, and fire it in an oven ; it will vise 
very light. When the butter is sueked up, 
and the pudding begins to turn brown, it 
is enough. 

JRice Pancakes. 

Take three ounces of the flour of rice,ran(i 
piit it on the fire, w;ith a chopin. (quart) oi 
sSveet milk, and a quarter of a pound of 
butter; stir it close till it i& thick aod 
smpptb.;.:t)^eii take it ofi^, and, when it. if 
;^I;qiost <^^^ iu three table-spoonCdb^of 
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ftwiflour; inweet^n end seaflim H «f4th nut- 
meg and a v^ery little salt ; cast eight ^ggs 
till they are thiek and light, and mix them 
in the rice along with a glass of white wine ; 
ihfinfiy them;-— or, hotter some te^fcMcups, 
fill Ihttm mcHTe t^an half full with the bat- 
iber^ and fire tbem ; when eiiougb, turn thetn 
out on V'pkrte, and s^ve tl^m witii besrt; 
batter, wine, a»d sugar. 



Scrape and boil two middled-sized be^- 
roots tender, and beat them fine in a mortar ; 
cast the yolks of six eggs with two ounces 
of lifted sugar, till they are light ; then mix 
in four spoonfuls of flour along with the 
root, half d mutchkin (half a pint) t)f ereani, 
and a glass of brandy ; fry them and garni^ 
with sprigs of myrtle or fk)wers. 



Custards. 

Boil a mutchkin (pint) of sweet cream, 
with a stick of cinnamon and the parings of 
a lemon, for a few minutes, (stirring it one 
way, to keef^ it from bratting,) then take it 
off'; cast the yolks of eight eggs with fom: 
ounces of beat sugar very light and thick'; 
then mix in the cream by degrees, with a 
glaais^ <!if wine ; take out the cinnamon and 
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Take a mutchkin (pin^)of Bi9w>]Pw{kif^Mw 
ounces of sweet butter, and two ounces of 
the flour of rioe ; let theit^ ho&^ little ; then 
^ake them off, and mix in thseeif^gg^^gast 
with sugar ; set it again on; tb& Jre^niml 
stir it until it thickens, but do apt iieAi k 
boil : season with <»:ange grate^ and fire at 

J Almond Ctistardif. ' ^ "'" 

Do them the same way as the last ; onljr 
]^ place of rice put in the custards . I^ur 
<^unces of sweet aImonds» blanched v and 
^eat in a mortar^ with sifted sugar, to kecqp; 
them from clogging. : ..:> 

White Custards. 

Take a mutchkin (pint) c^ n^w milk» audi 
and when it comes a-boil, stir in as. i^iiefe 
ground rice as will make it thick lik^r flotw 
tage; then take it off, stir in the whites;; oil 
four eggs cast light, and some sugar ( puiifa^ 
on the fire again for a little, and sttr>it;Qeii^) 
stantly, but do not let it boil ; rub some tef^) 
cups with the oil of almonds, ^ud fiU tbemtr 



^^h^tike^msan^i Mieh they sTe^c(M;^viikk 
them out on a dish. Cast the yolks, ati^ 
mix into them ^three: gills 6f boiling milk, 
sugar, cinnamon, and a little wine; and, 
wfafenr it is^cidM, pour it on the custards. 

^^^Beat the whites of eight or nine eggrto a 
itfdng froth, with orange-do^er water artd 
a Ifttle sugar. Boil some milk and water 
in a Inroad pan, lay on the froth, and just 
give it a boil ; then take it off with a ^iiAa^ 
mer, and lay it on a rich cold custard. 

jDish qf Maccaroni. 

dbil a quarter of a pound of maccaron'i irf 
d mutchkin ((nnt) of milk, and stir it cl6^ 
till the milk is reduced, then stir in half ^ 
mutchkin (half a pint) of cream. WheritJie 
maccaroni is soft, take it off and season it 
with a little while pepper and salt. Have 
i^iM^y^Sfcc <)ti*i<ies of O^ cheese gra- 

t4tf,'i4nd a puff paste border, ornamented 
wl^ floWert, &c. round the edges of a plate. 
Pllt'^ffiWc^ of butter in the bottom of it, 
abdfie' these Mnne spoonfuls of maccaroni, 
tbm^cile^^, ^nd then bits of butter. Re- 
peM^ l^iei^ lairs till the ingredients are all 
inv Hakin^ care to baVe a Jgbod deal of the 
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dieese on the top, with pie<^ of butter 
^ibove it. Half an hour will bake it. In 
lioiliDg the maccaroni, be careful to keep 
the pipes in shape. 

An Egg Cheese. 

Take a litde cinnamon, lemon-peel, su- 
g$ir, half a mutchldn (half ^ pint) of white 
wine, and ^ne dozen of cast eggs, keeping 
out six of the whites ; mix them weU. in 
tiuree mutchkins (pints) of cream or milk ; 
put it on the fire, and stir it till it comes 
a-boU. When it begins to break, pick o^t 
the cinnamon and peel, and turn out the 
cheese into a shape with holes in the bot- 
tom, to let the whey run from it, and then 
turn it out upon a dish. It is eat either 
IPrith wine and sugar, or creaoi. 

Poor Knights of Windsor. 

Cut some slices of bread, about b^f ^ 
inch thick, and lay them in white wipe mA 
sugar; wh?n they have soaked a whi)t, 
take them out» wA dip tb^m one by pxm ia 
' the yolk of a cast egg. Dave soxne fi-esli 
butter boiling in a frying-pan; put tlK 
bread into it, and ^ ]| a fine brown 9I|< 
1)oth Sides ; tiben ^\^ it, ipid f^tfrsw sugsp 
and beat cmiumon ov^ |t^ . j:.. • 
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ANP PUFFS. 

Taijb the curd of two pints of milk» and 

\)esii it ill 4 mprt^F with six ounces of sweet 

butter. Cast six egg^, (keepii]^ out two cf 

,tJ^e whites) with foiw ounces of sifted su- 

,gftr, wd mix all well together with a 

be^t bijscuit and £our ounces of currants i 

aeosan with orange grate, pr a. glass of 

brandy ; cover some p^tty-pans with puflf 

paste» and put in the meat, but do not make 

:. them too full ; . glaae tb^ioa with a beat egg 

9^ mgwif wd. orn^km^nt the tpps wjith 
pa§t^ straws, , 






^ Gxate fdia lemons di> t>ri&ig^,^^ii^8p''^iiC^ 
the pulp, boll tWsMris'tal' tliey; are V«*y 
tender, then take tlieni'6&f'iaria' tieiit: ihim 
fine in a mortar with foitf ctihces ^'6P iWfetft 
butter and the grate. Cast rix^^g^'(ke^i 
ing out four of the whites) with ii^ VAiiity^ 
c^ sugar biscuit, and four ountcfs^^ oT^ilJIa^ 
beat and sifted until it is light aiid wbite>' 
then mix the whole well together, withr twi** 
ounces of orange-peel cut in smalt pieMlS;^ 
liine some petty-pans with paste; fill'lft^nl^ 
with the meat, and glaze them as before. 
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Almond Cheese-cakes. 

Blanch half a pound of sweet almonds,, 
aiid beat them with a little sugary fo^l^p 
them from oiling ; then east six ^gs (til^^ 
in^ cm four of the whites) with six' bdlK^iS^i 
of ^iftM siigar, and mix them. Seaso)irtir)tfto 
l&tacm or OTange grate. Put in si5c 6i!in^< 
of castlsw^t butter, then ieiii^ the'' '^l^de^ 
together, glaze and fire them. 
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A Chee^elMtf. 

Tak^^iihe ooM 'of ^liirte^^^^^ (Wirie 
qaait^ of HeW milki and press odt tl»iii»4i^ * 



gently ; take an equal quantity of ^ted 
boread aiifd'^edrd f be&t the ydks^^dfadozen 
q^.egg^ ^uptfl jBixof i the iviutea with sugar ; 
sii^3pn iji^ith b^t cinnamon and nutmeg ; 
9t jr ,\n half a:mutchkin (half a pint) of sweet 
Ggf^ff^ aiid.a glass pf brandy ; then mix all 
w^lly logetb^r^ :wiUi a very little salt: work. 
iM)Pr)tio $t pa^tje with two.or three. spoonfuls 
o^.Pfijari, takie a piece of the paste, roll . it 
pui^ thin, and fry it ; make up the remaiii* 
clai& ioto the shape of a loaf, and j6re it inan 
oy^^jrrCitt the fried paste in spuill pieces^ 
ai^fiiil^^it round the loaf; cut a hodl0 in^be^ 
top ^f;i]ti and pour in some. beat .butter, 
cream, and sugar ; send it hot to the table* 

A Bamaquin of Cheese. 

* . . . f 

4 f Beat a quarter of a pound of Gloucert^, 
am^.the same quantity of Cheshire cheese;- 
mix in two ounces of butter, half the crumb 
oD^ penny loaf soaked in cream, four yolks 
of cast eggs and one of the whites. Put it 
iuyia^dish^ and bake it in a moderate oven. 

Potted Cheeee, 

JSeaib tlir0e pounds of Cheshire cjbeese in 
a mpKtar*twith halff ft pound, of butter; a 



hix^ glass of sack| • and shouA 1m4C«^ ounee 
of mace beaten and sifted; - Mix. ^it ^ w€ll« 
pot ik ;up, and pour larified butter over it * 

To male a Scotch RabhiL 

. Toast a piece of bread ni^ jr :an both «ides, 
and butter it ; toa.st also a slice <ii cheese t€ 
'equal size, on both sides, and iaj ^it on the 
bread. Serre with mustard in a dish. - • 

A Welch Babbit. 

Toast a piece of bread on both aides, and 
tibe.cheese on on^ side ; lay the cheese 'oa 
the toast; brown it on the other aide^ and 
spread it over with mustard. 

An EngUsh Babbit. 

Toast the bread as before, and lay it on 
a. plate before the fire ; pour a glass of red 
rwme avwr it, and when it is sodded in, cut 
tome dieese very thin, lay it pretty thick 
over the bread, and put it in a tin oven be- 
fore the fire, to toast and brown. 



An Apple Loctf. 

Cut two penny loaves in slices the cross 
way, and pare off the crust ; spread each 
idice with-sweet butter, and divide it in two 
parts the long way ; then line the sides of 



^^ptiAdmg^^pm with itieisliMH; pi^kini^ Himtd 
o|«ii9e toge^r : fine altK> the btittom witA^ 
one whole slice in the middle, and fill v^ 
the vacancies .with dices> observing always 
to put the buttereci side of the bread next 
thu paB^; then parcf md cok a doaen 6f ap- 
ples^ cut them down very small^ and stew 
them with a}Heee pf i»wied; butter^ a glass of 
white wiii^ and a glass* of 'water. : When, 
they are stewed, season them with the grate 
of a lemon and dnnamon^ and fill up the 
pan with them, covering it again with bread 
and butter, laying the buttered side neixt 
the apples, and pieces of butter on the top. 
Fire it in a moders^te oven three quarterisp 
oi an hour ; then put a plate on the mouth, 
of the pan, and turn out the loaf upon it. - 

Apple Tarts. 

Pare and Core some appleii^ ; <Stxt them in 
small {»eees, and p\Lt tkkem in a pan with a 
very little water and a piece of batter, shaikh*' 
ing the pan now and then to keep them 
from burning. Let them stew till tl^y are; 
soft, and mince them o«i the »de of<l3ie pah 
wkh a knife. Sweeten and season Hkettii 
with the grate of lemon, cinnattion, and^* 
<Hunge-peel. When they sreixidt pat thefn^* 



in an asset or petty-pans ; cover them with 
an open pstlt^; 6r tmr tbi^' bV^jfr, and fire 

Scald the benies, and^^ mhtmi tM^t^im 
oold, put them in petty-pans lined j with 
paste, with a good deal of -^gar below and 
above, and finish them a3 the apple tarts. 





Prune Tart9. v *» -v^..^, 
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; Stew a pound and a half of pmaes/ tiiilte 
out the stones,: and mince them, theft: Imc 
them up with a ^11 of port wine, half:* 
mutchkin (half a pint) of the water they 
were stewed in,, half a pound of sugar, and 
a table-spoonful of marmalade. Bake them 
US before. 

Strawberry^ 8ip. Tarts. 

:. To each pound of straiyberries^ rasp^dCQc- 
rants, or stoned cherries, take a pound. ^ 
sugar, and clarify it to blown height.; %» 
put the fruit with half a mutchkin (hajyT^!^ 
pint) of the juice of currants to keep jA^j^ 
plump, and let them boil ten ni^n^f^r 
when it is cold, put it into petty<-pans^ ,ai|^ 
a>Fer them, as before. . 



* ,f^,^*i:^ 



jUffi tM^rii Wi'^^ i ^fW;q>Vi?'VI 10 io^v^fe /(a iW 

Cast the white of an egg, with some wtk^ 
ed double-refuiiedvsugar^ till it is light and 
white ; then lay it gently on the paste with 
jA>£esttlMir belbre it^it put in thevaren. 

ivt/-- -A/i.^ \ J^nharh Tarts. .^. 

^ 

Peel h^f a pound of the stalks of garden 
rhubarb, and cut it' in pieces of two inches 
long. Set it on the fire with three quarters 
6^« pcnmd of beat loaf sugan:>afidigfV)dit a 
lloH d^0iit ten minutes. Wbea^lt is; cdld^ 
£li%hie tarts with it. ^ > : -: inhal 
\"'--" ■■.A. \\>h'^.m 

An Itatian Pyramid. 






Take two pounds of flour, and on€l pourtd 
of butter; make it into a very light puff 
paste, and roll it out pretty thick. Cut a 
r&tini piece of paper the size of the dish 
if'^u intend to serve it on, and shape the 
j^iArfe by it ; nick a neat Vandyke h>iind Ae 
^ges of it ; then fold the paper, cut it a 
HSbi^ less than the former, and nick ahothttt 
Vandyke in the same manner. Ri^piMt 
^^e. cuttings five times more in leaser 
sizes, to bring the pyramid to near a pokit^^ 

s 
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and, in all the shapings, except the firsts 
cut a round apiece out of the middle^ and 
fire them of ta light iNrown, . upon . separate 
pieces of paper. Place the largest one in 
f^e bottom of the dish ; lay it overiwithjsli- 
ces of preserved apples, and^ pour SGone of 
the syrup over them ; then lay on the se- 
cond, and put preserved rasps with the sy- 
rup over it ; the third, with any green pre- 
serve ; the fourth, with chip and jelly mar- 
malade ; the fifth, with preserved black- 
berries ; the sixth, with preserved apricots ; 
and the seventh, or top one, with . a presor^- 
V^d orange, cut in imitation of a pine-apple, 
with a top of bay leaves. JLay preserves 
of different colours round the borders of the 
plate, and place it in the middle of the ta- 
ble. If they are to go up and down the 
table, make them of ^n dvtd shape. 

Apple fritters. : 

I ■■"::',■ 

r Cast four eggs, with /four table* spocmfols 
of fipur, till it is very smooth ; .mix in » 
£ttle salt, j»ugar, beat ginger, cinnamon, « 
giU: of cream, or new milk, and a glass of 
brandy ; then cast all well together ; pare 
and core six apples, and cut them in thin 
^lie^; have bedf-^nppings boiUng in a;.fry- 
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iog^pan; dip tbe sUees one by one in the 
battery aend drop then^ into the pan' till the 
bottom- o£ dt'is isovered ; fry them a; light 
bFovimr ; lift them oareifully from ' tbe fat, 
and'keepthem warmtill the whole are fried 
off; then dish them handsomely one above 
another, (raising them high in the middle,) 
aiid strefw^ sug^ over Iftiem. Cover them 
Bfp^ wd' send them hot to tabla 

Currant Fritters. 

Make Ihe batter the* same way as in the 
last receipt, and put in^a quarter of a pound 
of cuf rants, with' a little beef-suet minced*} 
mix all well together, and drop them with 
a'^spooa iiito'a frying-pan, the siz^ of ar sit-f 
gar hiscuit ; fry^ and tUish them hot. ' '/ 

t ' * . r' . 

AJ / •. .. -. J ,, . . .1 

Oyster Fritter^. 

IVJake the batter in the same way as be- 
fore, only keep otW; the sugar and cinna- 
mon; then^ take some oysters, dry them be- 
tw«en' the folds of a cloth ; dip each by it* 
tself in the batter ; fry, and dish them hot. 

.»■.•■•■ 

., , Potato Fritters. 

Boih skin, and beat half a dozen of pota^ 
toes with a pieee of butter, mix in four 
beat eggs|^ about a gill of good thick creexn:^ 

s2 
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grfS CHEESE-tAKfeB, &c. PitRT'rft. 

^i^e sugar and nutiheg, a )iitl^i^t,^a ta'ble- 
spoonful of fiour, and a gWs of 'ftri^dy^ 
beat all well together, and drop them ili 
boiling drippings j "fry th6m a light brown ; 
dish them hot, and strew sugar ov^ thf m. 

Curd Fritters. 't>. ,^iU 

These are made the same way j only;'^ 
place of potatoes, take some hard Curd^ k 
a few cleaned currants. 

Wafers. . • >^' 

Cast some cream, sugar, and flour, of ^a(ih 
two spoonfuls, with the yolks of two eggjt; 
and, when the wafer-tongs are very hot, 
pour in the batter. When fired enough, 
take them out, roll them upon a small roll- 
ing-pin, to crisp, and continue to do so till 
the batter is exhausted. 

Fruit Puffs. 

Stove and mash some apples, sweeten 
them, and mix in a little marmalade or cin- 
namon ; then make a puff paste, lay a 
cer of a middling size on thepast6,'td^] 
it by ; when the apples are cold, lay a 
ful of them in the middle of the paste' ^tfii^ 
double it, wet the inside to make it * stK&, 
^/icf mark it neatly with ^ riitmer;^ bi" pKdt 




itr^f^^^d^f^l^^ ,^ges.— Pqffs may be made 
pfany.kiQ^ of fruit, and eithei; l^^e^ oi 

n ' - -^ ' ■' Meringues. j 



* *~f • .» 



Beat five whites of eggs to a strong frotb, 
and add by degrees a table-3poonful and a 
^lf,jqf refined sugar, casting it slowly, 
j^trew.json^ beat sugar on a sheet pf writ- 
ing paper, drop the mixture upon it in 
cakes about the size of a pigeon's egg, and 
sift some sugar over them ; then fire them ; 
and, when they are cold, scoop out with a 
spopn the moist part, put a little jam in place 
of it, and join two of the cakes together. 
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CAKES, BISCUITS, &c- 
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A Plum Cake. 


.J 



.^^^^^^a pound and a half of eggs, and whisk 
fj^ij^Qii a glossy fire till they are milk- 

^^^fnfv^.^ep;t^e them o£f, and continue 
l^j^k^pg till the eggs are so thick as to bear 
i^. W^iglit pf.the drop from the swijtch; 



Hben mix in a pound and a half of sugar by 
degrees, anfd^a^ k till it ii^ thick and white* 
Stone and mince a pound and a half of Irai* 
sins and the same of currants ; blanch and 
cut half a pound of almonds ; cut also three 
qusirters of ^ pound of orange-peel, and four 
ounces of citron small : mix the whole tot- 
g!6tlier, with a pound and a half of floiuv 
^d a pound of $<veet butter cai^t to a creain ; 
season it with half an ounce of cinnamon^ 
and half an ounce of powdered ginger. Bufc- 
t&r a hoop, dlid put the cake into it. Smooth 
4he top with a knife ; glaze it with sifted 
«ifugtfry and bake it in a moderate oven»* 

A Seed Ca&e. 

Whisk up two pounds of eggs, and mix 
in two pounds of sugar, as in the former re- 
ceipt. Cut four ounces of citron, two pounds 
of orange peel, and six ounces of blanched 
almonds ; the peel into narrow stripes about 
an inch long, the citron in feroad pieces, and 
the almonds in two the long way ; Hien 
'tnix the whole togetlier with f wo pounds of 
flour, and one pdund of cas* butter. Seasoh 
the cake with cirinamoh and^ gk^er ; puj>it 
in a hoop ; glaze it with sugar^ and-sti^ew 
sugar carraways on the top. i^ 



■ i- • ' .- . ♦ ■ • • 

Pound imd' sift one pound of doubte^tfe:;. 
fi^^ sugar ; cast the whites of three smiA 
eggs to a snow *, wi£ tbe sugar gradtidfy 
among it, and cast it with a whisk till it is 
white and smootb> adding a little gum- wa- 
ter. When the cake is ready, draw it to 
the mouth' of the oven ; take a broad-point- 
ed knife, and lay the glazing all over the 
top and sides of it. ^ 

^ If you choose to ornament the oake, put 
a crown in the middle, and other small &Dcy 
figures on the top ; waving smalt shells up 
and down the side^ of it, and placing witht- 
in the crown a b^Hich of artificial flowers of 
different colours ; the crown, figures, and 
shells,- are made of sugar paste, the flowers 
and leaves of different-coloured paste, and 
the stalks of lemou-peel. 

Spunge^ake^ or Savoy Biscuit. 

i B^eak and cast twelve e^g^ (keeping out 
'^x o£ the wh^es) till they arethibkand 
light ; then ^r& in a pound of sifted sugar; 
edst them itn jKfteen minutes more, and thefi 
stir in half a pound of flour ;. seaepn with 
the grate of three or four lemons ; butter a 



Turk's cap, or any other shape, and bake it 
in it. The onlj^ 'diftere»6!b between the 
Q»ka and jbtj^uilj^s^tb^ttlie former isjbf^l^j^d 
iA a large Qhape, jfcbe; latter; ipspiAUyo^fiJi 
feiaie8> wd gLa^ with sifted augar«- ^ |^,,. 

Cast the whites of six eggs to a snow ; 
put in half a pound of sugar, aji^ci^M^ it a 
quarter of an hour longer. Blanch half a 
pound of sweet almonds ; dry them w^ in 
a doth, and beat them by degrees in a motr 
t$x with half a pound of sugar. Beat ap4 
sift four ounces of sugar biscuit ; then ipix 
the whdte together, and drop thenv Qne ^; 
one, in an oval form, on a sheet, of pa^^f 
^ze the tops with sugar, and bak? thi^if^ 
at^idowGven. i^ ^^ji,, 

, These are made of the same in^e^^t^ 
jas thedhoaond biscuit,, with tbi^ difftl^DfK^ 
that they are done with an ^quaj^^jqiiAqt^ 
of sweet and bitter almonds, anijj^^rc^-^^fgpl' 
ped upon paper, from, a teaHspooq^i-^ sMf 
ofasixpence; ,... ,. . u.j >; A^im h 



.-^J> 
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^yt^iA t)btllid ^i^ggd veryflij^ts iMd udoD 
m ft pbiihd df sift^' sugat. When it ig thick; 
and wetl G0M;, stir in a^ pound and a quarteb 
of flour, and half an ounce of carraway sieeds* 
Drop them (m > papei^ ; glate with sugar, 
and bake them in a quick oven. 

^ ' FVtiit, Shimnig', and Squirt BUcuit. ia< 

^^ j^laheh and: beat two pounds of mreet74il^ 
ri)i:6ild^, with two whites of eggs, till tiiej^ 
ate very smobtli ; beat and sift tvi^o pounds 
6f fine sugar, and cast it with the whites jdf 
fire^i^ggfir r wix the ^ggs and almdndsfi'rril 
togdfher^ in' a mortar till they : are ves^ 
^hitt't* jmt in the sugiu^ by degreies; stingy 
ring it constantly until they are diQrougUjr 
mixed ; then put the whole into a clera^ 
pan : set it on a slow fire^ and stir it until it 
becomes white and thick. Before it is set 
tto ^ %e, haVe some wMte wafers ready, 
#jd,'wben Itoomesoff, take about a third 
Y^rtof^the mixture,' and spread it on the 
ifikfirs ; mdke it very smooth^ and about 
Wi 1^ktl^ss,€f a amnion biscuit ; scoce 
it with a knife about an inch broad, and the 
length of the wafer, but take care not to 
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cut them uiitU they are fired ;' then cut 
them through with a pen-knife. This is 
called sbasDing biscuit Then set ^e pan on 
the fire again, and when the mixture be- 
comes thin, put the one half of it in a bason, 
mix in it four ounces of orange-peel,> ^d 
i^troacut small, and drop it in small oval 
shapes on a sheet of p$i|)er. This is* caHed 
Jruit biscuit ; the remainder being squirted 
through: a moiil^^ is* called squirt liiscuit. 

N. B. All fine biscuit must be dropped 
on Wafer paper^ md fired quickly.. 



Fine Grii^ger^^ad Gakes^. 



. I .- 



Take four pounds of flour,, cme. pound of 
powder sugar, one pound and a half oitEmge^ 
peel cut small, three quarters of a pound of 
sweet almonds, blanched, and cut long-waysj 
one quarter. o£ a pound beat giDg^r^ ^ihe 
iteme of 4kiTiraway-seeds,'tWo .ounces of ctn* 
liambn^buds, ahd half an ounce of doves; 
mix these together, with four pound! . (tf 
treade. dissolved on the fire, and one pound 
of sweet butter cast to a cream; beat aac 
eggs till they are light and thick, and min 
it with the other ingredients ; then cast tb^ 
whde half an hour longer, and fire, them in 
buttered pans* Nuts may be made of this 



nxiKture, by ike akidition of s6me ginger 
and' flour. It requires a moderate ov^ fi>r 
these cakisJIs. ' ' 

Diet JLocif. 

Beat and sift a pound of sugar ; cast a 
pound of eggs till they are very thick and 
light, and mix the sugar in it by degrees, 
eaisting it at the same time for ha^an hour. 
Season with a little ginger and can*away- 
seeda, or with lemon or orange-grate. Stir 
in three quarters of a pound of fiour with a 
spoon, taking care to mix it well. Butter a 
pan, and pour in the ingredients. Sift a 
dittle sugar. on the top, and send it to the 
fxven. Half an hour will bake it. 

Bick Short' Bread/ 

> Take a peck of flour, keeping out about 
a pound to work it up; beat ^nd sift a 
pound of sugar; take orange-peel, citron, 
and blanched almonds, of each half a pound, 
out in pretty long thin pieces : mix' these 
well ii;i the flour; then make a hole iti the 
jsiiddle of the flouri put in three pounds of 
tnelted butter, with a table-spoohfiil of good 
yeast ; then work it up, but not too much ; 
divide it into eight cakes, and rdll tbsssv 



Qu|4;.:|frk^le fthemmi Hie l^^ffpinob them 
iq^M^y Eound the \edgf»9,raadl<8tiewHrmgar% 
ifW^y(^y^$ V^h and ^UrOii, on (bei tO]Krfrr 
Fire it on paper, dusted with Bo^^r, in .41 
moderate oven. 

A rich half-peck Bum. .a*: 

. Take half a peck of flour, keeping outta 
little to work it up with : make a, hole M 
the middle of the flour, and break in> six^ 
teen ounces of butter ; pour in a mutchkia 
(pint) of warm water, and three gilkiof 
yeast, and work it up into a smooth dougk 
If it is not wet enough, put in a U$^ ^Wt 
warm water ; then cut off^om^Vitd^oSt!^ 
dough, and lay it aside for the cover. H^ut 
three pounds of stoned raisins, three pounds 
of cleaned currants, half a pound of blanch- 
ed almonds, cut long- ways ; oi^nge-fiMi^d 
citron, cut, of each eight ojunees ^ Intfjto 
ounce of cloves, an ounce t>f cinnanxHi^ tmd 
two ounces of gii^r, all ^beat and . /sMledf; 
mix the spices by themselves, then spread 
out the dough ; lay the fruit upon it ; strew 
the spices over the fruit, and mi^ dl^Jto- 
gether : when it is well knead^^ iPc^L ,og| 
the cover, and lay the bun upon it i .thcii 
cover it neatly; cut it round, the . mte^ 



in abap^r^Mtitiil^a'pmtty q^icSc af«n>^)!tUi^ 
jn^'hetcfik ymx tl&k6 it out, gfeze* thi^ Mp 
with lidttt i^gg. ''^ « 

Crown-cakes. 

Take a p&Atid of floiftr, fofir ounces of 
beat sugar^ half an ounce of carraway-seed«, 
tUk*^ y^Iks oT eggs, Ibui* ounces of sweet 
bUtter> and a gill of cream. Knead it tilt if 
i# 'smooth und light ;' roll it out rery thirt ? 
prickle it with a dabber ; and stamp ont'tb^ 
l*akes with a paste- cutter, the size of a com- 
mon itogar biscuit: Dredge a little flour 
m graif iftaper, laj^ the cakes onf it, giate 
therti wMi a OMk egg^ and fire them' a light 

tfi M/ iQueen-'eaies. , . ;,^ 

t "TliM^ afe done the same w^y as the 

|iAuMi«ake, only all the fruits (except th# 

kmrnwoKx) aw feepf out, and they are bakedf 

Hk} siiM&>pibbed petty-pans^ • ^ 

t ■ ^j 

,, Currant-cake, or Slack Roh. 

'Put thi^e pints of blackberries in a bmss 
pen, and blniise thetn with your hand, while 
CD the fire; a» long as you can bear it amon^ 
them; then take them ofi^ and ^uoti|M^ 

T 
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fheto :tferaugh a hair sfeve. * My^ure-^febg 
juice, and to every muteWtln^^JiifltyyoPit 
take four otmces of raw sugar. iJ^AthM 
three quarters of an hour, then poAr it on 
the bottom of saucers. Set them before the 
fire to dry, and turn them once a-day for 
three days ; then lay them between foldfc of 
paper, and hang them up in a dry^ |ilac&l-^ 
They may either be kept whole, ot* cut likfe 
lozenges, and put into small botes. They 
are esteemed an excellent remedy fot colds 
and sore throats. 

Crumpets for Tea. 

Beat two eggs well^ put them to ^ chopin 
(quart) of warm milk and water^ and a \Bts^ 
spoonful of barm. Mix in as much fine 
flour as will make them a little thicker than 
pudding batter. Let the oven or girdle be 
very hot, rub it over with butter, ai^ pour 
as much of the batter upon it as the ^ize of 
a saucer. Do the rest the same way^ and 
turn them ; make them very crisp, and but- 
ter them. 

Petticoat TaiU^for Tea. 

Taloe two^unds of butter^ aii4 ^ matcl^ 

kin (pint) '^ water ta the peok>pf^fl<mii pne 

poujad of jugar^aKid.t!(V0 oufioeft of Jbtuoiaway 
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simds. Mipff the flour and seeds together 
(kei9pu)g 'Out-a pDand o£ the dour, to roU 
Hx^nckout); then make a hole i« the middle 
pf thefligAiryaQd pour in the butter and wb^ 
t^ when soalding hot. Knead it very little, 
and divide it into six parts. Flour a sheet 
of gmy paper, and roll out one of the part9 
very, tiiun and round. Prick it with a dab- 
ben Xum over a flat duiner plate, and cut 
th/9C bread round, by it with a paste runner ; 
t|ien> take ofiP the plate, lay on a saucer, and 
cut it the size of it. Keep the middle circle 
whole, and divide the other into eight quar- 
ters with the runner. Roll out the other 
P^rts iu a similar manner, and fire them 
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jaiFGAIl BOILING, AND AIAKING TA3MLETS 
.y ■. AND BARLEY SUGAKS. ' 

To clarify Sugar. 

To each pound of sugar allow half a mutch- 
kin (half a pint) of water, and the white of 
one egg to every two pounds.^ For instance^ 

t2 
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»iO SUGAR JBOUiW<^, &c. rUkUTfMls 

if four pounds of sugar is to be dsoA&ed, pn^ 
a mutchkin (pint) of water in a brass pan ; 
bopeak into it the iwhil^ of two eggs^ • and 
cast it with a switch ; break the sugar weU> 
and put it into it ; pour over it another half 
mutchkin (half a pint) of water, and give 
the pan a shak^. Let it jstand to soften a 
little, and then put it on the fire ; stir it till 
the sugar is quite dissolved n when it comes 
a-boil, and the scum ri^es, pour in the other 
half mutchkin (hali' pint) of water ; and let 
it boil a little longer ; then take it ofl^ and 
when it has settled, sciim it, and lay '■ the 
scum on a hair sieve, that the syrup may 
run from it : put the syrup again on the 
fire, and let it boil a few minutes longer, 
then set it off to settle a little, take off the 
scum, and it will l)e sufficiently clarified. 

To botl Stugar to Pearling Height. 

Clarify the sugar as in last receipt ; then 
set it on the fire, and when it turns up in 
the pan like pearl barley, it is done. 

To boil Sugar to Blowing Height. 

t 

After having clarified the sugar, set it en 
tlw Are. Have a skimmer ready, dip it nqw 
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and then into the syrup, to try it, shaking 
the sugar (^ into^tJie pto, and blowing it 
strongly through the holes of the skimmer. 
Wfaein you see the syrup flying from it like 
feathers^ the operation is completed. 

'iff ) . . i:. 

' To candy Sugar. 






Harving boiled the sugar as in last receipt, 
take it off the fire, then hold the pan to one 
side, and candy the syrup, by grinding it 
with the baqk of a spoon upon the side of 
the pan. This answers for candying all kinds 
of fruit flowers. 

To boil Sugar to Crackling He^At. 

Boil the sugar a degree higher than candjf 
heighty have ready a pot of cold water, and 
a bit of stick ; dip the stiqk, foi^t into the 
boiling syrup, then into the water, and try 
it in the teeth. If it sticks to them like 
glue, it is not enough; but when it crackles, 
it is finished. In boiUng sugar to this height 
it is apt to fly, therefore take care that the 
fire is not too brisk ; or if it cannot be other- 
wise managed, put in the smaltesit bit gf 
sweet butier^ to check it* 



t 

c^^iiag reodptt take two dropa of > jthe <aI lef 
cinnainpn rinix it well among thtets^rfiiiip;, 
i^^ giipd it on the side of the pativ Huve 
fn^ marhle slab, or smooth flat stcme^ read)% 
with a little of the oil of almonds or sw€ie(; 
J[;f ^tter mbbed over it ; pour the taUefr u^j^ 
419: and let it stand till it hardens, ebifiii^fjit 
gently along the slab to oool, and aqufifrfng 
it slightly with the point of a knife ; then 
draw it carefully off the slab, and set it on 
the side to cool. 

Qinger Tablet 

1; This is done the same way as the other, 
only to the pound of sugar, in place of dn- 
namon, take half an ounce of gingi^ finely 
beat and sifted. 

Common Barley Sugar. 

Boil a pound of single-refined sugar to 
crackling height, and pour it upon a stone; 
(remembering always first to rub it over 
with fine oil, or sweet butter) then double 
it up quickly; cut it with a piur of big 
ficissars, and roll it round, or give it m^twJst 
fifith your fingers. , , v »■ 
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Spermadem Sdtrky Sugar. 

feiacetti to each pound of sugar; put tKe'* 
liidf (df it a^<»fig the syrup, and srtr^vr ' ttie 
Tothblr half upon the stone, smoofhhig it 
down with a hot iron. In this cas^, there 
fs'^uo oecasion to ui^ either oil or butter, as 
it{9<^<B]teiteaoetti will both prevent the sugar 
Jfi'Otn 4ying over the pan, and make it come 
)off the fttone easily. 

Ziemon Barley Sugar. 

Take the grate of a large lemon, or two 
small ones, to each pound of sugar : dry the 
grate before the fire, and, when you have 
poured the syrup upon the stone, strew it 
ci^er it ; then double, and fuiish it as above 
directed. 



CHAPTER IV. 



FRESEKVES^ JELLIES, JAMS, AND 
1 LADES. 



, , : To preserve Oranges whole. 

Take half a dozen of large highHX>loured 
bitter oranges, and cut them out with an 



(^ngie razor, (no deeper than the yellow 
rhind) ill hnitatftiri t# floWefrt * and 4eaT«8; 
or grate and ridge th^ilQ ; tiien lay ihetA m 
ib tnueh water ad will carer them/ mteed 
with half a pound of dalt, and put < a ' piatci 
above them, to keep them under the waiter, 
iifter they hirre lain two days, take them 
out, and put them in fresh water other two 
days^ then put them on the fire with cold 
water, and let them boil till the head of a 
pin can easily pierce the skin. Clarify M 
pound of sugar for each orange : make a 
small hole in the stalk end, and scrape out 
the pulp and seeds carefully with the shank 
of a tea-spoon ; place them in a potting* 
pan, so 88 that one may not lie above ano- 
ther : fill the oranges with the syrup^ and 
pour t^e rest of it over them ; when tbe 
syrup is cold, put a plate on the firuii; to 
keep them under it : after they have lain 
two days, take them up one by one» and 
pour the syrup out of them ; then strain 
the syrup, put it on to boil, and scum it; 
when it has boiled about six minutes,? take 
it off to cool a little, and then pour it into 
and over the oranges ; let them stand four 
days, and then take them out again ; if they 
are dear and transparent, and the aynqp 
pjBetty thicks squeeze in tbe juioe of iour 



bitter oranges^ to prevent it froi9ev:^ndyii^ 
which gives tbe oranges a finetflnvour ; b<^ 
u|> the ^y rup agaiA^ and scum it^ then put 
in the oranges one by one ; ^nd when thej 
have boiled five minutes longer, take tbem 
OII4; tcarefnlly^ pot them up» pour tbe syrup 
over themi but be sure they are wdl cover*- 
ed with it. Preserved angeUca^ nicked 
found the edges with a runner, in imita- 
tion of the leaves of a pine-apple, makes 
beautiful tops to the oranges. • 

To preserve Orange Skins. 

t w 

\ . 

^ Do them the same way as directed in tln^ 
last receipt ; only observe to case the skinis^ 
in cHie another, and put them into a can 
that will hold them easUy ; clarify weight 
for weight of sugar and skins, and pom: the 
syrup over them when it is quite cG^d: put 
a small saucer, with a small weight upcm 
it, to keep the skins down among tbe sy** 
rup: let them stand four or five dayis, tiU 
very thin, then strain and boil it up with 
more wgar, till it is (tf a proper thickness!, 
and when it is cold, pour it over the skins^: 
let them stand three or four days Jonger^ 
and the syrup ^vill be thin again, though 
not so thin as before : then strain, boil, and 



setim it, put the skins in a pah aiiiong the 
syhip, and let them boil until the^' are 
transparent ; case, and pot them up as be^- 
fore, and pour the syrup over them, taking 
care they are well covered with it. Three 
or four of the skins turned down, with a 
slice of preserved orange between each, 
make a very pretty asset. 

* 

To preserve Oranges in Slices. 

Grate the oranges, and cut them cross-i 
ways in thin slices ; pick out the seeds, but 
take care not to break the pulp : lay tiie sli- 
ces above one another in a flat-bottomed 
jar ; theii clarify as much sugar' as wiff'co- 
ver them ; and when the syrup is cold, poiit 
it over them ; lay on a weight to keep them 
down, and let it stand in it two or three 
days ; then turn them out on a hair-sievisi to 
draia; add as much sugar to the syrup as 
will make it good, and give it another b6il ; 
put back the slices into the jar, and when 
the syrup is cold, pour it over them, and 
left them stand four or five days longer ; re- 
peat the same a third time, and let them 
stand eight days more ; then pour off tiie 
syrup, and boil it up with some more' su- 
gar: take ofi the scum, put in the slices^ 



cojverthein wi^th ai, sheet 9f ,wl;iUe.papeY, 
and give them two or three h^rty boU& 
th§n take theQi^ up, put them mto potj, 
and when thp syrup is almost cold^ pour it 
over them, but take care they be covered 
with it. 

Conserve of Oranges for Puddings y <§c. 

To each pound of orange-grate take one 
pound and a half of sugar ; beat the sugar, 
and mix it with the grate ; put in half a 
mutchkin (half a pint) of water, boil it fif- 
teen minutes, and pot it up for use. 

To make and candy Orange Peel. 

Lay the peel in salt and water three or 
[pur days ; then lay it in fresh water for a 
lay or two more, and boil it till tender;; 
scrape out the pulp and strings ; clarify 
weight for weight of sugar ; case the skins in 
one another, and put them into a stone jar : 
when the syrup is cold, pour it over them, 
and let them stand till it turns thin ; then 
pour it off, and if it is not covered, adid 
more syrup to it : boil it till the syrup ia. 
ptetty thick, and when it is cold pour it on 
t&e peel again, and let it stand till it is 
transparent; theii take out the peel ; spread 
it on the back of a sieve, and dry it in a 
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#||9V?»^ ot before a/doMtjiirer? Ca^dy the 
jpe^ thus I — take th%6kiofi up !<>kie . .1^, a^e 
^tii the; point of a toxki dip' ^th^m s qjiiic|f)y 
in candled sugar, and lay theiQ agajn oa^g 
3ieTe;to dry; when thocQughly .^rio^ fase 
them again, and lay them in a dry plac^- - 
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To preserve and candy Orange Ch%p8^^ : 

' Boil some orange skins very t^nder^ and 
cut them into long thin chips; darify the 
same weight of sugar as of chips, and pour 
it cold over them. Let them lie in it two 
or three days y then pour off the syrup and 
boil it up ; and, when cold, pour it over the 
rehips again. Do this three or four tipiQ^ 
4111 the chips are transparent, then bofl thfOt 
a few minutes. 

Tb preserve and ccmdy Ai^geHca. 

Take the stems of angelica about the be- 
ginning of June, and strip off' the lieaves ; 
cut them in pieces of a quarter long, and 
lay them in cold water ; boil them tUl they 
are tender and green ; then take then> aap 
and peel them ; clarify a pound and a half 
of sugar for each poupd of the jstepas ; pour 
it/ie ^yrap cold upon them, and let.tbem 



tiiltf'o dgyii. Ref'^t'this twice, first at die 
dlitaMe of fSiMir, and next of six days ; then 
tAke^ aiit tlie angelieay and squeeze into the 
syrup' the juice of three lemons, adding tlie 
iMrings cut tliin, and half an ounce of beat 
wMte- pepper. Let it boil six minutes; 
then put in the angelica, and give it a boil 
for'tbfee minutes more. Candy it in the 
same way as the peel, only do not boil the 
sugar quit so high. Some of the leaves 
may be preserved at the same time, to gar- 
nish jeUy, or cream dishes. 

■■' To amdy Flowers. 

^ IWce'iiny kind of flowers, with part of 
4Mllrttillks ; darify and boil a pound of fine 
sugar to pearling-height ; when it begins to 
grow stiff, and something cool, dip the 
flowers* in it quickly, and lay them one hy 
one on the back of a sieve, to dry. 

Topreserte Green Gadsens. 

Take a pint (two quarts) of large gaskens, 
and dip off the tops, but leave the stalks; 
make a short slit in the side of each benry 
with a needle, and take out the seeds ; cover 
tile bottom of a brass pan with cabbage 

u 



}ee^e& ; iay m the frtiit,* «tre1h^ wter thefti 

n quact^r of nn cfunce o£ besi idktii6^^>^ii$d 

^eter fitjiem with water, -lay isfg caMb^ 

leaves abbveaU* Put ihem <« tfae rfire^'ancl 

giv6 tfaem a beat ; tbetii take them alT^'imd 

let thein cool ; set them on and off thtiLtfiire 

in the same manner, (but irithdutanj itioi^ 

alum,) seven or eight ftdmes';(rtbe]iQlHdng^ 

the water and leaves, and setl^iem on again 

with fresh ivater and leaves*; r^eat these 

heatings and coolings till you see tb^ of 

a fine light greenish colour : when llhcQr ^we 

.cool, lift them carefully up, and lay tbetnon 

the back of a sieve to drain,;, then elartfy 

three pounds of double- refined sugar ; jpt^t 

4be berries in a bason, and pour the*-li]frttp 

over Ihem ; t»ver them wiHi a sheeti^£iil!^ 

iilg 'paper, and let them stand twoi- day 04 

then lift them carefully up again; laiicUliiy 

tfaem on : a sieve ; strain the ^jmf^ hfAl 

it six mimites, : and scum it; then pat in 

the berries, and give them a scald for a 

minute ; m£urn them back to the^ason, and 

Jet them stand other three days. If you 

still find that the syrup is thin, : and >tbe 

berries not clear, give it another bpil, and 

pour it' over them. Before you pot them up 

^ve them a boil together for th^ee minMes 

more. 1 must recommeiid th& stonil^bf the 
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tierrtesi because when the seeds are allowed 
tOii^Qiaili^' they not oi%^hurt the firuit»«aiid 
diaMtwr the jelly^ but pjaevent its getthig 
in^Ko ^ake ihenx plump; which both add* 
to^thoir beauty aod ooakes them keep betten 
!Nik jellies^ or preserves of any kind, ought 
t^i be eovered till they have atocx} to cool 
tweoAy-four houiB at least 
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42ftf Goasebetrks. 

> Take the best Mogul berries, and dip off 
the tops, leaving the stalks : take equal 
i^^peight of bemes aind fiingiie^refin^ Bugar ; 
^tefify thesugar^ and makea verj soiaU dit 
in the side of td»e berries wHh a needltf to 
Jet: the sugar get into Uiem. Wh^' thf 
ajTfup is reidy^ put in tiie berries, and tet 
theni bfiiil till they are transparent; tben 
take them up with a sldmniei^; put tb^m 
into poto, asd: lun the syrup thtou^ « sieve 
to keep out the seeds ; then givi^ it a boU : 
and when you find, by cooling a little of it 
in a saucer, that the belly is firm, strain, 
Qnd pour it on the berriea.^— They look 
beautiful i?i gla^see. 
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11^4 ^ W Wfyiffi currants, vh9^.* 

Take two pounds of lar^ curi^ts^ on 
the st<i}k ; open a slit on the s|de of each 

u 2 
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with a cambric needle; ' aiid pl^k otit'thf 
seeds. ClaiifV tfare^ pounds trf^ siigai^ and 
boft H to Mown height. Pat in iT muteb^ 
kin (pint) of currant juio^, and let- it ImhI 
five minutes ; put in the currants^ and giM 
them a bcnl for four minutes ;» then- itadkf 
them off, and put them in pots or glioaeii 
WkUe currants are done the saime way^tbut 
with double-refined sugar, and must be al^- 
lowed to boil only two minutes. = . ^ > 

To do Currants ^^ present use. 

Cast the whites of two or three eggs 
till it drop from the spoon like waiter:; take 
t%e largest and best red currants, with^ some 
doiible-refined sugar pounded and ^silted; 
dip eUch stalk of the fruit by itself in tiie 
<<ggs, and roll it gently in the sugar^ilay 
thete on a sheet of white paper befeteife 
fire to diy, but take care not to disookmr 
them ; put them on a China phfe, and^send 
them to table. . .j 

; . . .\. .i . %:, 

To preserve Straw and Raspberries., .,^ 

Take the best of these fruits; to^^evety 

pound of them take a pound of dnglchorB- 

filled sugar (keeping out a small part of it)j; 

clarify and bdl it to candy-height; tfaan^piqt 

m the fruit, and let it boil as quicbfy'f jfe 



fMsMe. nBoutid and sift the left*QjUti$Ur 
|(ar» nBdffitrewtit ia6o the 8yrap\^hiIeyliQi)r 
irigt}?8Bd^ whefn the fruit k ocweced^ iwi^h^il, 
txdde thepanicfi* the fire^ and kt il^vatand 
tilln Hiei^: $3^up lis almost cold, i To. : enej^ 
^pdcmdityf :A*uit add half a mutchkin (half ft 
pkii^iof currant juice, then put on the wln^e 
totboiliiSL the syrup hangs in . flakes, from 
the spoon, and scum it as thevfruit,r)se$,; 
then take it off, and put it into pots or 
glasses. 
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Cherries. 



>^ Take two pounds dP May-duke or Mo- 
^rella cherries, and cut apiece off each stalk: 
.|lrick thiem with a fine needle ; clarify two 
^pdUflds and a half of sugar^.amd boil it 
Tahdy4i]^ : add a mutcbkin (pint) of red 
<«llrrangt juice, and allow one pound more of 
fnigar for the juice. Let it boil for five 
Boinutes after the juice is in, and scum it ; 
put in the cherries, and give tfaem a cover- 
ed boiling for Ave minutes after the juice 
is in; and scum it : put in the cherries, and 
gtvethem a covered boiling for five minutes 
^iioyei^ then take ofi^ the pan ; scum it, and 
ietib^stasd/for ten minutes covered with 
i^per;^gfv%f them a boU^for ten minutes 
^Dnger^y^en lift upr one! of -the pberri^s by 

u3 
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1ii^%talk, "and if it is transf^areht, and of a 
4ne bigii cdour, the fruit is jneadjr to be 
{lottis^. — 'As the season for currants is most- 
ly over before these fruits are ripe, take 
corrant jelly in place of them, allowing a 
pound of jelly for each two pounds of cher- 
ries. White currants will answer this pui^ 
pdse as Well as red^ when the dkieniea are 
of a dark cok>ur. 

Apricots. 

Take the largest and best you can get^ 

just ripe, and no more ; open them at the 

cress with a knife, thrust out the stofie with 

'a bodkin, and pare them ihin. To ev^Biy 

-pound of fruit take a pound 'arid a <|iiart^ 

of fine sugar. As you pare -them, stfew 

""some pounded sugar over them, and boil 

the remainder of the sugar to pearling 

height ; put in the fruit, and give it a boil ; 

then take off the pan, and let it stand till 

the syrup is almost cold ; then covet- it with 

white paper, and put it on a slbw fire to 

simmer a little ; then set it off, and let it 

stand to cool. Put it on again, ^and bring 

it to a simmer ; repeat this three or foar 

times, letting the syrup be almost cold be- 

fore it is put on the fire ; then put tbem on 



lagain^.and let ^h^ax bcHl^^ill thpy face qujit^ 
transpai^t. Blanch the .kerqeU ; put th^s^ 
m tbe.synip ^t .the Uu»t bKn^pg, a|id fot 
themjip. 

•■..-■''■"' .■.-.-■ 

Green Gage jpiumSf 
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Take them full grown with the stalks 

and leaves^ cli{)f)ing a small bit off the end 

of each stalk. Weigh them, and take one 

pound and a quarter of sugar for each 

pound of fruit. — Lay green cabbage leaves 

in tlie bottom of a brass pan^ and put in the 

.fruit with a quarter of an ounoe of beat 

alum, and cover tliem with water and leaves. 

Give it a thorough beat^ smd then set it off 

to cool, re^peating. the hcatiqg and cooling 

.^or five or 'six hours ; then take out the 

:iruit carefully : dean the pan^^ and cover the 

^bottom of it with fresh leaves : lay the fruit 

iji it «igain, ,and cover them with fresh wa^ 

ter ,wd leaves. When it has just come 

a*boil, take it off, and let it stand to cool. 

Clarify the sugar, and boil it to pearling- 

height — Take* out the plums and put them 

4n a bason ; pour the syrup over them, and 

. cover, them wit^ a sheet of writing paper. 

.INesst day take out the plums and peel off 

$tiije,skii^; str^n th^ ^yl^^B$ hoil it till it is 



^tr«tteih ianingle boil ; tddb themroutamk 
^fit them in a tiasoti, and tet ilieitL': ^tanA 
two or three days in the syrup ;^ ttteit'pow 
it off, and give it a boil for fou^ orfiveinS- 
mites ; then put in the plums aiid letltbeni 
boil six minutes more, by which ttme^th^ 
Will look green and transpa(ren(;^ :• When 
told, pot them up, and pour the «ynq> ovcar 
them. ' V 

'■■■■'■ • ••• -..'•/■> 5>i; 

^ Melons. . i *. s { 

• Take them before they are fiiHy rfpPi 
ahd lay them in salt and water two d«y^; 
then take them out, lay them m Cold water 
another day, and green them the same way 
as the cucumbers : when they are^ gre^fied, 
^t a sindl piece off one of the eficb^^d 
stoop oiit the pulp. Clarify the iiyrttpiifts 
before, and when cold, pour it oH the nlei 
Ions ; throw in among them a gobdvdMl^df 
lemon-peel. Cassia buds, and sliced^ gingcv'; 
and, in the last boiling, put in leihk^ider/ 

Magnum Bcnum jPlums. .^. ; > -. ; ^ ^ >^ 

Take the plums before they are too ripe, 

slit them on the hollow side with a pen- 

imife, and prick them with a pin ; pntf thfem 

in scalding water, with a little sugar in it-; 



doner thcsn Up, jHidoe^^bein on> a slo^^e 
to } ^itmner ^^ tak&» ^bCffis r ofi»; atid let : them 
d^cRid a little ;< tiiefn put thdim on again to 
siBHDor^'^but take care they do not Ixreak; 
Take a pound and a half of sugar to the 
pDuf id ai pluiB8 ; clarify and boil it to pearl« 
ing^height ; when the plums are pretty 
tendcfr, take them out of the water, and pu| 
them amongst the syrup when it is almost 
cold. Next day peel off the skins, and boil 
up the syrup, and let it stand two days : 
if it is then thick, and the plums transpa- 
rwi; gifte' them a covered boil ; then put 
tlmn in pots or glasses^ aind when the sy* 
ru^ is toldr pour it over tbemi. 
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. Commm Plums for Tarts. 

lv*Puf the plums into a narrow-moutliedi 
itoi^e f jar ; to every twelve pounds of fruit 
take seveii pounds of raw sugar, and ^trew 
it ammgst them a^r they are put in the jar ; 
tie up the mouth of it very close with se« 
venilfold$ of paper : put it into a ^ow ov^n, 
and let it stand until the sugar has tho* 
roughly p^HelMted iuto the fruit. 

., ,, Peaches. 

.J' Flit the peaches into s(;^ding water, but 
dp not; iet th^m ))Qil ; then take them out^ 
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and put them into cold water ; when taken 
put of it, dry theoiibetw^n thie folds of a 
idotb, an4 prick them with a pi^. To ey^rv 
dozen clarify a pound of sugEKi:.; put thi^m 
into a close- mouthed jar; and»,wh^n^ th^ 
syrup is cold» pour it oyer them ; fill ijp tlp^^p 
jar with brandy, and tie it with ^ bl^^def 
and leather. 
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Pears. 

: Take ao^ie y^aiXB newly plucked i tpa^ 
a small hole in th^ ieye-€«n4 of^^s^^ with.aji 
ivory bo^l^in, and pi^ on% thi^js^e^s i j^^ 
tb?m ye?y tWn, weigh tfeemj^wd tftk? QftS 
pound and a quarter of i^if)^ $ugar to oMb 
pound of fruit ; cover the bottom of a pan 
with cabbage leaves ; put in the iruit, with 
plenty of water, the jujc^ of « lemoju wad 
boil tbeip till they are teqd?r ; t^eo (^^^ 
the fiugar, pour it oyer thein, $^pd tet tbff m 
lie in it fplr two pr thi^. days ; giv^, th^oi 
a boil in a syrup until they are soft, au4 
then pot them.— Boil up the syrup, an4 1^ 
it stand other three days ; thep bo)l^ ^it xxf 
again with the juice and parings o^Jth^^ee 
lemons and half an ounce of scraped gin-: 
ger ; then slip in the pears, and give t^Q;^ 
a boil for ten minutes. 
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r. ^:.:X-..ii.- Pi»9 Bed. 

Tak^ larj^e routfd ^ when full ripe; 
paf^i 'artd^^jf'tKem into as much water atf 
tWH cfover them, with two drdps of pound- 
«df (^biohine^l ; let them boil till they are 
tertdfer, kfeeping them coveredi till the syrup 
is made; then darify equ&il weight of sugar 
as fruit, and put thei^ in.it with the juice 
and paring of a lemon ; let the fruit boil 
fMl it is red and transparent ; pick out the 
seeds, and put a clove into each ; then pot 
thefm, and when the syrup is cold pour it 
over them, and cov(^ them with red goose- 
berry jelly.- 

..•■•■• ' •■■'•.:• •/ ; 

t ' ' . Apples Grfeeni 

"^^ Cut sotne large Codlings in quarters ;. corei 
fttfd pti t 'thietn into b. brass^pah, with waterl, 
anda little pounded alum ; turn the greens- 
side downmost, and simmer them on a sl6\t 
fire till the skin will come off easily ; peel 
theni, and put them on the fire again with 
the same water, and two ounces of sug^r, to 
fdnimer gently for a little ; put them ott 
and off until they turn again, then takfe 
thetn out and lay thetn on a dish. To every 
pound of apples clarify a pbund and A 
quarter of fine sugar, andgive*theav«^c!^V<:?iBw 



1^ tbem^stftnd^ some ^f^, wMM lMi)s|tl# 
4U» thita, poirr it aff^ bc^MaxxptWitk «ll» 
app]f6,iand'trli£n>. they> wet ^o M ^ j fii M fi^gHk 
v^^'^Mlsb^ Byrvcp turn ftitm;iiifefaaglij^ 4a|rik 
ii£tei^ boilitliem up agittii j > .: Ir^in ^Uw srft 

k» ;?' iei J h , Apples im S^rnp..Ahnyt§o <^ 

tK:3BaDr do|)»e firm rdtind afpplM)^ and j j yM f 
(|s; avacfti fihea^g^ as will/eoi^9iiii^^ 
1ldie;appk8, put tbem into the -wpcmj^ ilfHh 
miejaiee of a lemon, and boil t\mtB titt>ili9f 
iire^kar; then take thetn .oot^ pJaoe iJwD 
^niatljr^ftt&diina dish^ pcMiclheiisjjaaqmJvcr 
iHmmi ^nSu put a sprig of pres^rvqdidMi- 
:iierrl66 in tiM top of each. Tbisttviau tfnf 
r<{WiBltity dish £c»r present use^ i > rf^y'^ srir 

,iJt ; . Cucumbers, ^ ,j. ^^j.,^^ 

b^^.- liay B dozen of large gneen tsi»n^fafPirto 
4i piekle of salt and water, . aSowingyhMlfji 
,;|KHind (^sak to eaeh dosefi, fdi tmmslk^m. 
i^t^fiB take tbem out, 4md put thena. wdfiktt^ 
Ltof foesh water for twa day$^KW]tii^.'tK 
diioj^.ta Jseep^ i^Qiem4of»ii; } tfawicor^ 




1^ tdkte OfTthe pan, and let U: stand till 
tlM 'ftiater is alai^t cold ; repeat the scidd^ 
lngiaiDl^eooiiBg tiU the eucumbers begin to 
^oik gvtfnisbtvtben ti^ them o6t, diange 
Hbue: water and leaves^ and give them a boil 
for six or 'seven minutes; then take them 
up earefiiUy, make a slit.on the flat side of 
^aeb, aiid^ with the shank of a tea-spoon^ 
fcvape Dirt the putlpand Medti, drjr them be- 
timQP'tbe ieids c{ a cloUit and fill thraot up 
Utith whole white pepper, thin psringS: isf 
leiiioiir dided ginger^ and' some Uade» of 
maee mix^togidthei*, and iarten tfaeni^widi 
aprtiiqead to keep in the seasonings. ;!?#' 
mnAi -pound of eucumbers clarify a pouii# 
tfnd aiMf of double-refined sugar. Whett 
the ayrup is aknost cold pour it over thenit 
aod lay a plate above them to keep tliem 
down ; let thenr lie hi the syrup two days^ 
thenliik them' out, put the symp through 
a siM^^give k a boil^ and scfdra it ; when it 
ki^dmoife'CQld, pour it aver: the 'cueumbeff%. 
4|nl4iibout six days after do so agam; thte- 
tdse them out of the syrup, squeeze iti the 
jaioe of fattrlenMm,;iaid pve-^tfae cwMfenttr 

X 
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betfe a btiiff^!ii'it'f6r six'fflp ' SfeVen ' inifntites, 
then take them olit tod pot th^m ttj^.iitlits 
is a beautiful and Heir pi«0erve; stnd thif isk 
amt to table 'either in gla^se^ di* a&Ms, 
whole; or in slices. ■ " ' • ?' ' ' ' 

r 
* - * . h ..... 

Pine Apphs. ' 

' Take these fruit before they aWfillly 
ripe, and fay theih four days 111 salt aWd 
water ; cover the ' bottom dt a brass' ' pMn 
with vine leaves, arid lay in the fruit, 'cot'er- 
ing them mth more leav^; theif (iut'thefil 
on a slow fire till the apples tuiil to a £rie 
light green. Have a thin syrup ready; 
when it is almost cold, pour it into a die>^ 
jkr, and piut the fruit in it Let them stand 
a' tveek well covered with the syrup ; then 
pour it off, give it another boil, and "^en 
it is pretty cool pour it carefully' ov6r fHe 
fruit, so as not to hurt the tops of them. 
Let the syrup stand eight or teti days more, 
giving it, in the interim, two or thre^ boil- 
ings ; and if the apples then look phihip 
and green, take them out, and make a thick 
syrup of double-refined sugar,* putting" a 
few slices of white j^ng^r into it, and' wbi^A 
it is almost cold pour it over them! * Tie tlife 
jar with bladder and leather, and the fhiit 
fTj/i k«ep years vrithout shrinking. ' 
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, Jf%5<— ^^ «wd MhU^ preicrves nuwt 
a)^y s }>e, oipi^^ witb^ . dcfuble-refined sug^t ; 
apa the;4yraps for all kinds of; preserves 
m^il3t be Ali9 ol^firf^, to keep tlie . fruits 
plump and sound. 

■ • * 
Barherries. 

Lay .some large sprigs of barberries in a 
flat- bottomed pot; clarify as much fine su- 
g9ir f^ "v^ill cover them» and. whea the syrup 
li^ X^l^ pou^ it over them ; let it stand till it 
^,t)^^i\^ tiien pour it ofi^ add more sugar to 
it^ :|bpU it till.it ia. pretty thkk, and when 
coMpovr.it over them again; doing so re- 
neatedly^ tiU.the berries are transparent i^hd 
4be.^up jremaina thick about them ; then 
pNc^.them..up. Serve them lip in : passes 
with the syvupi! they: make a pretty gar^ 
itish for milk -dishes. 

To keep Kidney^Beans-for Winter. ' 

^ Take the beans when young» and put 
them in lairs in a jar, with plenty of dried 
isalt betwixt each lair. Fill up the jar with 
i^^j^ jimms, cover the top with salt,- and tie 
||;r wbp bladder and leathers Keep it in a 
0Qj{^ dry place ; and when you have occa- 
sion to use the beans, be *suje to steep them 

x2 



■IX bdlii%' water. - Wb^ ^ef b<^«li«Wtf b, 
%ain tb^ih, toss them n^'WlJAi %eiiS«%at^, 
iilld serve them hot. ■ .? r-;; hau 

-?■ ..- -■ .. ■ .,..,-. . :, ., 

!■■ ■■ ■ ............ . ,• _ ::,:^>-iiH 

'-':■ Artichoke BoHottuftr Stmiuf-^M^ 



^ J - - * -. • »: ., .' • • • H 



^--'^Cttt- the: stalks dose to the^tCfpA^^'-anAI^ 
^^a^nl tSl tiie leaves come eakti3F4Mt9^>IS^ 
4tw«y'tbe leaves aiid strings/ a«d^k^^^ 
'Attorns in tin pktes; diy theoi iti ciiieiM)! 

oven, and hang them up in paper bag»iiii'a 
.dry place. Before using th«n» lay them in 

warm watbr for about four hours ; change 
^fe^btlen/imd pour the last boilings llM^^xHi 

ihemi'^then take them out^ cot f^ifti^ilD 

'diic^, and boil them tender.— fhey^i^jftidlfiltli 
'^iifie ffish by themselves, and answisf Ifof^fti- 
^cassees, ragoo sauces, or fine soiipA v' I^ 

To bottle Green Goo^ebeh^mj^^^ii-^ 

Gather the berries before they are fully 
'grown, Itnd (^t off the istalk^-mid'tQ^^iput 
them in vride-manthed bottleii^^^liMl <|nik 
them up; Set the booties afHer^eHbk«|)^ 
^ /)ant^ boiling 'VpAtfol^UMG^ fhltrityms 



/. 



J^ee;»i^-in|Q froppkfthem. . ,lYJ»eQ:^u^ life 

#MH)BUgiblT .drained): turn vup the- ,1xKttl^, 

and fill them with UKue. berries. P<wr 

melted tallow into the neck of each bottle, 

and ccurjc th^OQi up ; dip the tops in melted 

bees-wax, and tie a pece of leather about 

ii^99f»rOXa^sgr^d the berries upqi^ lafj^ flat 

jf^lttf«|^?INPd dry them in a slow oyj^;,,^!^!;!^ 

^ej^ JujeEk; whit^ bottlie Ihen^ andyjljijigjr 

/Jfeem in tb§ «artb, to keep, thp a^.JErjsyp 

■thea?.--- : ,.;! h;,: j,;ff_, ■ 

To. bottle Gre^n T^etase. "- * 

.■^ • .. -.■■..1- V ■ • • • • . ■ • ' •■ • ■ • . '. , • . i'ifi' 

tK r ,^dli tlic«)i wh^ ypung,. ap^ tbrp.^^. t j^c|m 

iWUkil^^mg water for five or six iinujiji^j^; 

f^tolkjH^. them into a euUerid^r ,to Ji^^, 

-Mdx«^9rwfirds 4iy them iu the foW^ fif^a 

cloth. — ^Bc^;tle them as befpre^^^t thegvlffi^a 

cool place, and they will keep good tUl 

Christw«i^: , > v , 

Bed Currant Jelly. 

Ji;ii'?^©;a;quw>t?ity of laijje ripeberrifs,, 
>«WP ftffiit^^iH!^ {; W^l»^%nf|, 9}^d 

x3 
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t^ft fruity and let tlie jdUy boil a qu^arter of 
an hour, rtben scum it and run it through^ 
sieve; when the jelly has stood ta cool 
twenty-four hours, pot it up.-^— This i& a 
much better way than straining through a 
doth, which both spoils the flavour of the 
fruit, and discolours the jelly. 



• ■■ » 
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Wbke Currant Jjdi§. 

It is done the same way as the last, only 
HiU jetty must be made with donMe-refiifr^ 
"sdgar, and the fruit only allowed fo boilab: 
or seven minutes, and then it is rtin through 
a gs^uze sieve. 

Black Currant Jell^. 

•< To^ach pint of pickled fruit take a gill 
'<rf water; set them on the fire tosbaM; b^ 
do not let them boil ; then take f hem off, 
und squeeze them through a hair sieve ;'' to 
every mutchkin <pint) of the juice, alk^ 
one pound of lump, or raw sugar, boil it 
twenty minutes, then scum and pdt it <ip.- 

Gooseberry and Cranberry JeUHes. 

Take a poimd and a quarter of suj^ to 
each pound of fruit ; clarify it to Uowlt!^ 
height ; then put in the berrieb^ ^nfl- ^ gi** 
them a boil for fifteen liiiniitee; '' J?u/k^% 



iqiilt«>«i^ fiiiifutes mom bMlfaigi-^^te i^ 
fuse of these will answer forjatili'H :• > 



.-* ''.'f 



Pare and mince three dozen of juicy tart 
^^tes, and bbil ^hmi in i» much cold water 
iEis <;ovl^rs^ tb^tn^ 4in 'th^ MbiMance! is iont, 
<thea run it through a fiannel bag.^- Talc^^a 
^und o(f lump sugar to the pound ctf jutM*; 
^rify it- to blowing :height^ and put m*titB 
j^ice At^rd gi'ate ot^%ix Utdon» ; kt^the whote 
bbil for tWertty tointites> th«i ppfcit ujp^ jfi 

'■ " ' '■■■''" tr i . • ■ '.v.. r: • • : ; •, ■ •{. ,; 

r ; To eVery foW piftts of ^i^p^ «ak^one ]^int 
ii^fired curHEthftsrMd' onf« pottnji of 'l^ilgar Co 
#(;U pouiid of frtiit/ Put t^ein o]^this-^i«, 
wrth !M < mutclirkih » (pint)! ^ of water, and grre 
fbem^'a- xjuick 'b(Hl for twaity^-niinuCM, 
Ipoui^rigfrdiri' the 'first covered 'Ixnling, 
thfeia:p6titiip; ' />i.l . :r i ,it 

Gooseberry and Currant Jam. 

oi Tftkft the sieirae U^6i^hVoriump br raw su- 
gsif^ «^ /6fV frultf} put the berrifes ?wk pan, 
^Ml'stireVKr tjiM^^su^ar over ihem, ibtid to^veif 
jtwoipoun^jof ^Ugar put m> pXlibf'Mf^Px 



give them a covered boiling, and scum them ; 
and to evei7^'VWi»i^^^^&ilM^^yr siigar, and 
Me?teme of^ftuit^ittow iinQi|icbl)xi^ of 
twelve n^otefti ; * o,-;; /no ajKrhrin ,sqn 

?^'.J ' -. ■■ : • .-. . :^ - :. .. -»:: \ ) ■ tg mo/it 

t iTeke the tame ^sm^t0f?mg^^Ml6^ 
Mxmgssi ifvape them with a,w0t slg^i^ 
jgmte them; cut them the Jkigg msXof^ 
quarts ; utrip off the skins ; sigrs^ffPfht^ 
fmlp ffom the inner skins» ai}4 p»(^ 9!i%^ 
'wedt;^ boU the skins so tender (?|l)9|>tlip 
head of a pin will easily pierce tl;i<enf|;,;.4)if^^ 
scrape the strings from them, and pound 
them; clarify the sugat ; take the pounded 
^akinsi :and j^reak thfwi by degreea, ij^.Jtbe sy- 
tup with a ^poon, as you dp: s(^!t^4. v)'^^ 
Ife j* j«[dl mixed, put in the pulp aj^jgfi^te^ 
itoiidv^ twelve .pouqd« of augaf,^yi^^fly 
JriHoeiMTi^ht of or^ngesi, ^tUpiif^ .twis(n^^ 
nutes boiling on a qjoick /iij^ t |ni^j>9^j^p 
the marmalade, but do not paper it for 
twenty-four hours. ' - ' 

: i > Tim is done the staoMJiffyM ^)m^|<|^ i^ 
tile «ne half of :4fae.,9«fwg$, slf^jg^ijl^ 



«od the. other ^figii mt i»to phi^ i 



i^' tii«.i9v 



boa ,'ui8«» ^iiMMftJfffS««^fK^;vv''» oi iufi 
i> i^«xtbtt:tqi|inM»o#:btih;^^ arait;fulif 
ripe, and pare, core, and quaittr^tfaeio. -Lof 
them in a pan full of water, with the pa> 

rings ort'^l^ t6p«'^ CicMrer 4lie fini and let 
them stew till they are soft, and of a pink 
^Mir^^Hben' pidr out thet^-oit: fiomUbe 
^f^iiSfl^^^iUi^lteat it to tt fMilpfoi a^^tniinfafhs 
Vioim. iGHuiiy' weight for weigfatf?o£jfii)^ 
^^^fb^ peiirUng4iei^t;vi eut thi-^ap, 
1^<i^ te l«t itiiiM:hailiiki^)iinBfvitisibBg 
Wcamkktitfy ^e w«gr> . tWn tpai n^jthe 

" t^^^fiieese a dozen of Iwge bitter onoiigM^ 
^JSUa^ wash the' pitilp iti half a MUtehkhs (lialf 
iePkht)^ wMi^. l\Eace A pound^f^iielCMifl 
^i^^lo^l^'mu^ 

fMU^ib^^tlk^he^ht; then pat in the 
^cJIdG^falld^tet iC^boil4;en m ^ ^!< ^m 

Melon Marmakuie. ..., 

Take the melons when ripe and yellow ; 
pare and %uaifter them ; scooj^btit the seeds 
4(19 ^Him^ Mhatkaoei thien' cut them in 
tlftl^r'j^fdbSMl'i^^^ Takeequal 

weight of lottf-sttgar i dtfri^ €Md^bofl' it^to 
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pearling-height ; then put in the fruit, with 
the juice of two lemons to eoA pound of it, 
and let.it bc41 twffity minutes. , <. 

Se^ dip and Jellg Marmalade. 

Toke equal weight of sugar smd oraag^ ; 
giate one half of the roughest pwt of i^e 
sku)9> and pour boiling wafaer jon |h^ ,gi3%t^. 
Qut.the fruit:. erossways^ and squeeze, i^t 
tluropgli.a.sieye. . Pick out t^.pi^,]^ 
wash |Jb in a little water ; boil tbejkin^ti^ 
des; and cut. tbennintQ thill tinfs.^ CI9R& 
the sugar, and put in the. juice,, .cliipsj ,^| 
the water the grate was infused in ;. boil 4t 
till the chips are transparent, and the mar- 
malade jellied, then pot it up. 

Apricot Marmalade. 

Stone and pare the apricots ; take equal 
weight of sugar and fruit; cktfify tl)e su- 
gar^ and ix>il it to pearhng-height ; then put 
in the fruit, and mince it ip the: p^n.^n a 
scummer with a knife till it is very smooth ; 
let it boil till the marmalade is transparent 
and well jeUied, which you will kqaw; \>j 
cooling a little of it upon a saueer<, Jl^^(^ 
and bruise the kernels, and give then) a:bftil 
in the marmalade just before it is Ji^ady,.tp 
be token oflF the fire. . _ . : ,, 



Put on the fteTi J)int of ms^s (or if iibt 
in season^ a pound of {irescrvid- ane^) with 
half a mutchkin (half a pint) of wtiit^ 'wine 
yln>^. Let ttDBtti boil three or f6ut mi- 
tiidte^/ stirring them coqstahtly, tbeh strain 
it*^tiiro!tcgh a 'hdir'iriere: Dii^sotve an outice 
of isinglass in half a mutchkih ^HaU^a pint) 
of Water, and sweeten it with three quar- 
ters of a pound 6f su^sr ; mbi the whole to- 
gether, set it an the fire, tod when it comes 
a-lidil strain it 'd^rongh si' piecti ' <if ttiuslin, 
and pbt it in a* shape to tdfti out ' ^ 
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DESSERTS AND OHVAMEN7AL DISHES. 

* To'mai& dear and yetiint Len^ 

^•'*- "■'• ■'■ Orange Cfrttm: 

I'MFtrsK'th^ gra^e of four large lemons, or 
A^tfgys, in lialf a mutchkin' (half a piiit) of 
b^llihg Watet, oovering it up dose ; cut the 
fruit, 'arid squeeze them in it; strain and 
boil it up with three quarts tif a '^utL^ 
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of loaf sugar ; mix in the whites of six cast 
^gs by degree^ to {HVireiit its curdling ; 
set it OQ a dear, fire^ stirring it^ooe ^wmy, 
till it be sealding^hQfc, and then put it.into 
dasses : the above is the elear crMMirf^f^Xhe 
yellow cream is made the wxw mmyy with 
the addition of the ydks of two Mit.^^gfi 
mixed in the above ingredidnts after it » 
taken off the fire^ 

Batflfia Cream. 

Blftoeh and beat half ao ounce af/bMtar 
almonds with sogar, and give them «: boil 
in a diopin (qufurt) of cream ; take cC tiie 
pan, and mix in, by degrees, the ydks of 
six beat eggs, and a little odd cream ; set it 
on the fire again, and stir it one way till it 
be scalds^ hot, then straiQ and sweeten it 

^Imead Cream^ 

N» 

Boil a chopin (quart) of csream wit|» a 
piece of cinnanGK» and lemon^peeU and pot 
into it half a pound of sweet almonds 
blanched and beat with a lijttle sugw; |4m9 
take the pan oft^ and mix in the whi^.fif 
eight cast eggs, and strain it Set it on J^ 
fire again, stir it one way till it i^ scaldwDg?- 
bot, and. sweeten it , 



l»f . t,ii- <■• f ifirft ti'} :■> ''*-iF. : '!^ -JU in-.; to 

ohih^^syi-itp! in the bottom of a;'di«h ;*^6«hr 
Idtfewamithilk on it, and as mudi ninnet 
iiii- #m ft«it€*Hfr'; eorerit -witH-a plate, and 
%Miire'ibfip: - • - •■ - •.■...:..• 

Steeple Cream. .':> - w* 

Scald and dean two large calf's feet, and 

put them on the fire with two pints (one 

jgallttiy of water, and let it boil titt the -wa- 

'tiji''i9 reduced to R chopin. (quarf) ; ' tsike ^ 

ijii^piri of'CPeam, six ounces of beat sugar, 

"k qditter of a pound of blanched nweet^^ 

tnonds, finely beat with a little cream, half 

an ounce of • cinnamon, and the parrrigs of 

twb" lemons. When the stock ii coldj^take 

the fat off the top, and the sediment from 

the bottom ; then mix ' the whole with an 

ounce of dissolved isinglass, and give it a 

Ixjil for six minutes ; strain and stir it one 

Hvay, till it- Is' almost cold; then take h 

steqile shaped dip it in cold water, and poiir 

;lthe cri^am into it ; next day loose it rbuiid 

'"^iftiS^ fedges with the point of a pen-knife, aiid 

"^^ii^ It in warm water : then turn it out ©h 

&fl^t plate, and stick a sprig of myrtle itk 

the top ; ornament the bicis^ of tk<£ i\fi&i;^^ 
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with'iredr (mrrant cream, bxH* btiWches* i5f 
preserved iwrhite and ted cbtfhmUi ^fkteirihik^ 
ed' with preserved angeliea^^irt^'otat ftr^iE^ 
propriate leaves. ' * ♦^ ■' M ^«^^^' 

jBec? Currant Cream. 

Cast the white of an egg to a i%tie^i^iaA 
mix in two table-spoonfuls of red -iHir^&iiff 
jelly; (but take iare that no rasp juice i^ 
in the jelly, as it prevents the cream fiVih' 
rising;) whisk it constantly one way; tifi it 
is erf a fine pale pink colour, aiid'So asMk 
(ihat it will drop in figures from the whlsfe 
-*->This is a beautiful garnish for aH' mSk 
and cream dishes. -^ j»^"'^ 

Apple and Crooeeberry Cream. 

•? \B6ilsome gooseberries, or applei8,'<1ia a 
pulp, and press them in aplate Ihrougll the 
back of a sieve, then sweeten and mix theiri' 
ih creani^ • , .*- .? *y 

\.rj v. ' ■ . 'i ■ / . - ■ ' ■ -^ *'ii*' 

■\, Stroiiivherryand Basp Cream* miu 

/'Take the fruit newly pulled^ i^ with t air 
e^ual^weight of- sugar ; clarify thei" aiiglll? 
and give the fruit a hearty boil in it ; thafi 
set it ofi^ to cool, and, when it is cold, take 
two or three spoonfuls of the syrup, and 
whisk it up with^mutchkiii^(iiiit>'0f« thick 



Qrea|p9^|'iia»9 iako it two^ op thvee spoDnfnb 

^laasM. f t JRrQsorv^d fruUs ? will aim wn^ < tbe 
same purpose. 

;.J<^% in dr^am. - 

(^ijli'iljl^soinesaaaUx^ups with jeUy, suitable 
tofikhe si^ of (the asset they are intended 
lor ;vwhar> the jeUy is firm, turn out the 
CDI^c^, Uie assets and pour in some rich. 
9W0$t ere^iD^ to fill up the vaoandes in tlie 
^l^k. .When this is properly done^ the; 
ptijuntiiig in . the bottom of the asset wifti 
^bew through tbe jelly, aiid have a Tery 
good effect 
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s. ^Bdt thie^ spoonfuls of the flour of iiee» 
ifljia ttutdikin (pint) of sweet cream; atir 
i^<^ it comes a^boil, and then take it off^ 
to cool ; cast the yolks of three ^gs with 
sugar, and mix in a little ctM, cream, or 
milk ; then mix in the rice, nxA stir it one 
^ay^ taking care it does not boil. Season 
vti^ cinnamon, or with orange or lemAi 
grade. ^ 
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Apricot or Peach Ice. 
Pare and stone a dozen and a half of ri^ 
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apricotet or /peaches ;eut ibem in; tnia}! 
pieces, and lay them j^hi a/'siete; equi^sse 
them with the back of a spoon, and mix in 
the juice three quarters of a pound of clari- 
fied sugar with the kernels pounded and 
moistened with watrt*. If*the syrup is too 
thick) thin it with the juice of a leihidn ; 
put the whole in a jelly-pot^ then beat «om^ 
niKtural ice, and strew tw6 or three handftiU 
<€ salt oyer it. Ijay some of it in the bot* 
torn of a bucket, place ihe potin theimiddfe^ 
and lay the rest above it ; let it stand bdf 
an hour ; then take off the cover, and stir 
it about: pyt it into a shape, or mould, 
cover it close, bury it in the bucket with 
plenty of beat ice and salt, and let it stand 
at least an hour ; when it is ready to be 
^servied up, tdke out tla» pot, wipe it dean, 
dip it in warm vfisAet^ and turii tiie:^ io9 out 
mi a plate. If you wish it to resemUe any 
particular fruity put it into tnould^ :of the 
shape of such fruit, and paint or., odour 
them before they go to taUie. 'n ; .^< 
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Pine- Apple jce. . ( .^. 

Pare and cut the apples small, beatlheni 

in a mortar, and squeeze them through a 

hair sieve till the sobstanei? is-^out ; then 

ad^ tJiQ juic^ of f OUT kiQxms, and sugar * da- 



lifi^ and boiled to? pearlitig height. If it is 
tQQ.ihkkf. thin it with -a little water^andice 
itr a8;'befi)re* ..fu>'it •: f. ■ -f y. . :■ j ■) • i ■■• 

/^Squeeze a pound of preserved strawberries 
thjpoiiigk a sieve; boB a chopin (quart) of 
^reanijiwith apiece of sugar, and mix the 
bendes among it ; pass the whole through 
thel sieve again^ and ice it. Preserved fruits 
of ffpy other kind may be done ithe saim 
way. 

Hartshorn Jelly. 

■ '-. : Boil two pints (one gallon) of water in 
a dose goblet, with a pound of hartsfaortt 
shavings^ «o(n a slow fire, till it is reduced to 
theihalf, then strain it; dissolve an ounee 
of isinglass, and mix it in with the jelly ^ 
put in faaU* a pound of sugar, the juice afid 
parings i of three lemons,, half an. ounce of 
cinnamon, four drqps of cloves^ a mutch*- 
kin (pint) of white wine, and six whites of 
eggs cast light : set the whole on the fine, 
and stir it constantly, lE&inking the eggs as 
they come to the top ;: allow it to boil tea 
minutes^ then run it through a jeU?4)ag, 
and ret'um it back again and again, till it is 
transparent^ hri*;. . 

Y a 
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Qiyifeet.Jelhf.- 

Clean and slit four calf Vfeet ; set tfaan 
on a slow fire, in a close pan, with two pints 
(one gallon) of water, and boil it till it is 
reduced to a pint, then strain and scum off 
the fat. When it is cold, turn it 6at,*cut 
off the sediment from the bottom, and sea^ 
son it lis the hartshorn jelly 1 If the stock 
is too stiff for glasses, thin it with wtte^; 
but if it is for a shape, it must be Very fiihto, 
50 as to turn out of it. ■ ''*^ 

Orange and Lemon Jelly. 

? ' Pare the rind off a dozen of orange^; or 
lemtos, and put it in a bason ; pour boiIk)g 
wiater on it, arid cover it, to keep in the 
steain ; then* cut them, and squeeze' out ibe 
juice; dissolve an ounce and a half of 'isin- 
glass, (or take a strong itock of calf-feet jel- 
ly), put the juice in it, with one half t>f^ the 
pfarings, ihe water they wei^ steeped in^ 
the whites of four eggs cast to a snoVr; add 
tJiTtee quarters of a pound of su^. - Set it 
cm the fire, and stir it one way - till- it 
6omes a-boil ; wh^n it has boiled abcmt-fbtfr 
mihut^ tak^ it off, and pick out the 'Jm^ 
rings; tjien tun it throoghj^^fiannel bfi^ 
agmn and again, till it is clear^ and ptttit 



into glasses or shapes. If you want the jel- 
ly thick and yellow/ east 4he yolks of two 
e^s vfijry sqaopth, and mix it in as it copes 
froxa the bfig. 

r . . . . .• ^ . . ■ ■ ■ ■ O ■ 

■■ ■ • ■ 1 ■ ■ - '. . r ■ . I .• ■ 

: . , Take three quarters of an ounce of dis- 
^Ived isinglass; blanched bitter almonds^ 
jind. bea,t cinnamoni of each half an ouiiqe ; 
the paring of a lemon, and half a oautchkin 
(bs^lf a pint) of water ; put them on the fii:^ 
and stir it close till the isinglass is incoi^)«o* 
rated; then mix in a chopin (quart) of 
cream^ let it boil one minute, then take 
it o£E^ and sweeten it with two punpef of 
sugar beat and sifted ; strain it through a 
piece of muslin, and stir it constantly one 
^ay till it is cold, and when it is firm turn 

. Syllabubs. 

Whisk up a chopin (quart) of crfam, with 
half a mutchkin (half a pint) of white wine, 
two ounces; of sugar, and the paring of a le^ 
mpn ; as the snow rises, take it. off with a 
9pum^}er, and lay it OU: the back of a sieve, 
to dridn ; then fill some glasses about half 
full of red and white .winet glass and glass 
about K sweetens, ^nd heap the snow upon 
th^m* . 



tokmgnahow^raWs. - Takeoa: iiiffiMnge 
^gft, cntd^ the shells, and pidt them mcdyv 
12> keep the eggs whole ; lay three «f 'dieiii 
m l&e shape upon the jelljr, and'^trew it' few 
of the straws about them ; then pour a 
mutchkin (pint) of cool jdly upon the eggd( 
when that is &tm, lay on the other 'diree: 
eggs with straws ; then fill up tber shape 
with the remainder of the jelly» laying more 
of the straws carelessly rouiM the edges; 
itahenit is to be tamed out» looee thefdly 
fiiom the shape, and dip it in warm water; 
laini it out on a flat crystal, or C^ina j^te^ 
andonDament it with sprigs of boxwood 
qnd Jbmon straws. This is a veiy; pretty 
cUsh for the middle of a table; 

i Beatand sift stone-blue and gamboge^ of 
aicb ii quarter of an ounce, and mix them 
iti hdf an ounce of dissolved isin^ass; Make 
9^smootb, well- wrought paste, of a.^pi«toir 
of a pound of flour, and two ouneeB'bf fino^ 
sifted sugar, which, being wetted wi(li>tte' 
mixture, will make it a green colour^'iiESotti 
out the paste very thin ; cut as xtnrch/o^iit' 
into long strips, about two inches 4^road, w' 
^ round the dish in whidi liie ielahd 



i9itol)e.put»taii4 mck it out iiv imitation of 
a Ghinaie :4»il;ir dty it gtddually befiane .0 
fire^ lo make ii:>beiHil» and touch it over wJMi 
the jnixiure^ to make the green appear mora 
bright. ^ Fix it round the inside of the dish 
with :giim water, and dry it in the mouth 
of acocAoYen. If the cok>ur is not then 
bright enough, touch it over again with 
the mixture. 

Floating Idand. 

•7iTak€J a round deep dish with a broad 
ed^ steep half a pound of ratafia biscuit in 
white wine, and heap it up in the middle 
of : the dish : within the circumference of a 
laxge saucer. Make a weak calf*feet jelly/ 
and pour it round the biscuit till the dish 
is almost full ; roast a dozen of apples, and, 
when they are soft, skin them and take out 
the pulp ; ' cast the whites of two eggs to a 
snomr; loid.mix it with the apples, adding, 
four ounces of beat sugar, and the grate of 
a-lenun^; heap this upcm the biscuit; taking 
caie to let. none of it fall among the jelly ^ 
casl: other two whites to a • snow, and mix 
ill' it jialf a pound of red currant jelly ; cast 7 
il^iagain iwith a clean ^ whisk till it -is of a 
fine <pale pink colour^ and so thick as to fall 
in.flskes from a spoon; takeit:>ttp.in a tat* 



spoon, and lay it over the apples in different 
figures, making the islanA ^o- light, that it 
wiil: float isKthe. jeUy ; wkiak mp' htX a 
mutchkn (half a pin^ <tf^ crelmik a/gilli«f 
white wine^ ai^twb ouneos d£ heat.taigar^ 
till lit is well raised ; take off the froth M.it 
liscs, and lay at on the ibadc .of aVtt&«ei^lo 
drain;; drop it up and down thatskiiisy.ff 
the island, and the edges of the dish,; iaos as 
to resemble natural froth. Strew the outer 
edges of the dish wHh h quarter of a pound 
of <iugajr biscuits beat: and sifted, diD^ping 
up and down upon it ,colouced^s«gBr 
biidkies and sbeUsii and placingin'tlie jdBy 
artificial :8 wans, ducks, &a in /the. attitude 
off^wimmingo . . 

French Flummery. .. ,. 

Take an ounoe of isinglass, a miitcUdn 
(pint) of water, three gills of sherry wine, 
the juice and parings of four bitter oranges 
or lemons, a quarter of an ounce of cdnna* 
mbn, and six ouilces of sugar beat andaift- 
ed ; atir it till the isinglass is d»olTed;tbeD 
sftraim it throu^ a piece df nnti5liwii>Cast 
the yolks of ^x eggs * sknooth, and .mile it 
with the other ingriedients. Put it am the 
-fire, and stir it oofastandy one-way^ 4S&H 
^^ a thorough heat ^ 'iri^r.-s^siji 
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Fruits. 

t Take six |»eafefa moulds, rub over the in- 
side with the oil c£ almonds, and paint one 
of "tiie side^ ^ each with vermilion, or rose* 
^ink,>so as to resemble, when tamed out, a 
real peach. Fill, up; first the one half of each 
taoald, and then the other, with French 
flummery ; dose them up quickly, and put 
them in glasses, to keep them from shifts- 
ingr wben tliey are fastened, turn them 
oarefully out of the moulds, and ornament 
them with stalks and leaves cut out of .a 
bay leaf ; then lay them in a shape of dear 
jelly, the same way as eggs in a ben's nest, 
with the painted side downmost, and when 
it is firm turn them out ; or serve them up 
by themselves, ornamented as before, in a 
fruit dish. 

r: N^^fxd Fruit in Jelly. . 

"■ ■ ■• - ..... 

' Put hiUf a mutchkin (half a pint) of clear 

jelly in a deep shape. When it is firm, lay 
in three fine ripe peaches, a bunch of grs^pes 
; withv the stalks up, and a few vine leaves 
about them. Fill up the shape with more 
jelly, and, when it is stiff, turn it 4>ut. Gar- 
nish with flowers and leaves. . p* ^ 



366 DBSS^EIlTfii &ci PAIIT' III. 

FM Pond in Jelly. 

, Fill foiir large, atid six stnall fisb moulds 
with bkmange. Put half a mutehkin (bidf 
apint) of dear jelly into a phun deep ^ape, 
and, when both are firm» turn out two of 
the small fish upon the jelly, trith die ri^it 
aide down. Putin the same quantity of 
jelly, and, when it is firm, turn out the 
othar four small fish upon it across one 
another, so that, when the shape is turned 
up, the heads and tails may appear. Put 
in more jelly, and lay the four lai^ fish 
upon it ; then fill up the shape to the brim 
with more jelly ; and, when it is firm, loosen 
it at tlie edges, dip it in warm water, and 
turn it out. 

Gilded Fish in JeUy. 

Fill two fish moulds with blamange; 
after it is firm, turn them out, and gild them 
with leaf, or gold and silver bran mixed. — 
Lay them in a dish, and fill it up with dear 
jelly, when the fish will look as if swim- 
nAt^ in it. 

Rocky Idand in JeUy, 

' Pill five fish moulds with blamange, and, 
when it is firm» turn them out and gild 



them ; fill a deep dish with dear jelly, and, 
when it is firm, lay in the fish with some 
thin slices of red-currant jelly round them ; 
rasp a French roll, rub it over with the 
white of an egg, and strew on it silver bran 
imd gutter ; stick a sprig of myrtle in the 
top; of .tile roll, aiid place it in the middle of 
the dish : beat the white of an egg to a 
atrong froth, and drop it on the sprig, to 
look tike snow ; then fill up the dish with 
cdem* jelly: ornament with moss or green 
leases, and artificial swans and ducks look** 
ing towards the myrtle. 
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Men cmd Chickem in JitfUi/, . . ^^ 



Make a blamange, keep a third part of it 
white, and colour the other two thirds ; one 
brown with chocolate, and the other yellow, 
with the yolk bi a cast egg, finely beat.'^— 
Take a hen shape, and fill it with the 
bfown; fill also.seven chicken shapes, three 
of them with the white, three of them with 
the yellow, and one with the brown ; theft 
strew the bottom of a large deep dish with 
lemon* peel boiled tender, and cut into 
straws ; turn the fowls out of the shapes, 
and place the hen in the middle of the dish 
with the chickens about her : pour in some 
dear jelly, to keep them from shifting, and^ 

z2 
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wlMnitis firm, fill up the didiwitiitliftjrest 
of the jelly: gamiflh with young hQ»iMiM. 

. - -. ^ \ ■■■:■.':; :r-}ii 

For a middle dish, take tbaree mutch&ins 
(pints) of rich cream, the juice of six lemons, 
and the grate of three;, half a mutchkin of 
sherry wine, and three quarters of a pound 
c€ beat sugar. Mix suid cast the whole 
with a switdi ten minutes ; then lift up the 
cream as it rises, and put it in a shape, con- 
tinuing to do so till the whole is whipt up^ 
Let it stand in the shape twenty-four hours, 
and then turn it out upon a dish. Garnish 
with orange chips, barberries, or any other 
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Mock Ice. ... ; .^^;^ 

Take preserved stsawben^es^ rasphertiei^ 
and red currant jdly» of each one tables 
^oonfuL Putthe whole into a sieves with 
asimuch cream as will nearly fiUt a i^pe« 
I>issolye three quarters of ui ounee of imN 
glass in a gill of water, and let it stand <titt 
it is almost cold ; then mix it with th^^fniHl 
and cream» and put it in the shapes , Si^viA 
in a cool places and when it is ifirm . )kujm> it 
out — For other ornamental diahen ae^ |W. 
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LcdbetEir in 'Savoury Jdi)% > page .64 ^ 

Ornaxncftftal Salmagundi > .^: . 

Hen in Savoury Jelly, 126 

Italian Pyramid, 205 

Bcispberry Flummery, . 251 
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PICKLING. 
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' • ■ ■ ■ ... • . ... V 1 ^^ 

JLiAV atdossen of middle^&ised green and 
firm cucumbers in a pickle of salt and watei^ 
as strong as to bear an egg, for three days ; 
then spread the bottom of a brass pan witk 
CBBdMbage' leaves, and put in the cucumbers ; 
covar them with an equal quantity of vine* 
gar and water, and strew in a quarter of an 
ounce of beat alum. Cover with leaves, and 
k^ them on the fire till the pickle is al- 
most scalding hot ; then take them off, and* 
Vdt them stand tilt they are nearly cold : set 
tiiemr on and off to get a slight scalds till they 
begin to change colour, which they will da 
in a day or two ; then take out tiie cucum-- 
h&ts^ and put them in a clean pan, with fresh^ 

z a 
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ieaves ; pour over them boiling waiter taxxed 
with half a mutchkin (half a pint) of vine- 
gar ; cover them again with leaves, and give 
them a boil for six or seveii noiinutea ; then 
takeHiem up» slit down the flat aide of 
each separately, and take out the seeds with 
the shank of a tea-spoon : dry them betwixt 
the folds of a cloth, and fill them up with 
whole cloves, ginger, white pepper, and 
mustard-seed mixed, with some heads of 
garlic, if liked, peeled and sliced down; 
then fasten the cucumbers with a thread, 
and lay them in a pickling can, with some 
bits of horse-raddish : boil a pint (two 
quarts) of good vinegar, with a handful of 
salt, and the remaining spices ; :pouir it hoiSh 
inghot over them, taking. care that tkey 
ire well cov^ed with it. Lay a doth on 
the can to keep in the steam, and neKJt day 
tie it up with bladder and leather. 

1 ■ . 

I w' 1 

To pickle Cucumbers, S^. 

JLay four dozen of cucumbers, and half 
a lippie oi beans, in a strong pickle of a$h 
and water, and green them as in the. lant 
receipt. Put in a pan one pint (two quai^a) 
of vinegar, a handful of salt, wlM)le white 
pepper and ginger, of each bidf an ounc^ 
a quarter of an ouuoe of eloves^ m\^ 9k n«t^ 
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ineg bvoke in - pieces. iariTe ^ thei iivbole a 
boil fed: a minute or tiTO ; pour it :over the 
pickles, and eover them up. ' ; > 

Samphire, radc^h^pods^ Indian^cressei, 
and all other green pickles^ are done in the 
fiiame manner. 

TopkJde Walnuts Qreeu. 

'■ ' Take one hundred falUgrown walnuts 
before the shells are hard, which is known 
by probing thein with- a pin ; lay them nine 
dayB in a strong pickle of salt and- water; 
changing the pickle three times ; then take 
them out, and prick them one by one with 
a pin. Xiay cabbage kaves in the bottom 
of a pan, and put in the walnuts; coiner 
them with plenty of watery and' lay leaves 
over all ; keep it on the fire aa long as you 
can bear your hand in it, then .take it off 
to cool, and giv^ them a like -heating two 
or three times. If the water turns black, 
pour it off, and put in fresh water and 
Itoves ; set the pan again on a slow fire, and 
tffnen ywA find the nuts soft, scrape the 
litdhsofiP with a knife, smooth them with 
a dotti, and' thro w them into a jar of warm 
water. Boil a pint (two quarts) of strong 
vinegar, with a handftil of salt, white and 
Gttyeniie pepp^ and> ginger, of eadi half aA 
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ounce, a quarter of an ounce of cloves, and 
a nutmeg broke in piete^: whioriit'bas boil- 
ed two or three 'minutes^ talceilii^fE^^d 
putijtin a vessel to cool; then smooth ttie 
walnuts in a cloth ; put them in a- jasTf ^rid 
pour the vinegar over them. 
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To pickle WalnuU Black. 

' Take a quantity of full-grown tvaknlts 
before the shells are hard> and prick th<^ 
widi a pin ; boil a pickle of salt and ^at€^ 
strong enough to bear an egg;, and/scomit';^ 
p6uT it hot on the nuts, and lay <m a wc^ht 
tb keep them down. Refresh them ev^ 
fbutth day with a pickle as strong as^ the 
&9t, ^continuing to do so four or five dit 
ferent times. When the nuts afe tak^ 
out of the last pickle, rub them in a clean 
coarse cloth, and boil as nrach strong vine* 
gar.' as will cover them ; then take «okne 
white pepper, cloves, mace, two or. three 
nutmegs, a piece of ginger> horse-raddidi, 
thrcie^r four spoonfuls oi mu9tard-«eed» and 
a few doves of garlic, and mix them; pal 
the walnuts in lairs in a jar, wd upM eaA 
lair strew some of the mixture; poiw^ the 
vifiegar Ixnling hot over them, Mid oover 
the mouth 6f the jar with two or^thwe 
folds of nk d6an cloth, to keep ia the steanii 



ii>, Haltwg clet^^ smaU white button 

iimslimooim ia milk and crater with a pieoa 
of rganfiel,^ ^ve thraa a rub with a dry dotlii^ 
and throw them again into milk and vf^ 
ter; take them out of it, and put' them in- 
to a pan of cold water with a little salt, and 
giye them a scald ; then take them out, 
i^ead them between the folds of a cloth^ 
sM^ddi^ tiiem : :when dried^ put them mUnf 
^i^o-wouthed.. bottles, Mrew :pv^ theai 
wb<^.'Whiite pepper^ cloves, mace, and ginr. 
geiV^and CQver them with cold vluterwinc^ 
i^lfiegari|,pour A little ^eet oil iotheitapf^ 
of ; jj^hei Ji^ttes^ and cork tbem. up wi$b bla^ 
dj^;^^dil^^er^ i » , j. 

^fM TopffJde Caid^hwer. ^ ., ^^ 

> Take four* stocks of white, firm eauli«' 
flower, and a small stock of hard, white 
Qftbbage ; pull the cauliflower in pieces, and 
Qut'tlle cabbage' in straws ; mix and inib ift 
aoa^ngsl >them a pound of salt, and prast 
tjMm odawn> m a. can ; clover them witli 
(ipbbage leaves, and lay on a weight to keep 
tbem 'd^wn ;. let^ them lie two days ; then 
talw them oiit, drain them on the back of ift 
smvie^^and dry them in a cloth. Boil aa 
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much white-wine vinegar as will coverthem, 
with an ounce of white pepp^, half an 
ounce of ginger, a quarter of an ounce of 
mace, and two or three autoiegs broke; 
put them in a jar, and pour the vinegar and 
spiceries over them ; lay a doth on the 
mouth of the jar, to keep in the steam, and 
next day tie it up. 

Onions. 

Take a lippie of small ^ver onions ; 
makfe a pickle of salt and water as strong-^as 
to beiar an egg; give it a Ikh), and pour it 
hot over them : do the same next day, and» 
when they are cold, peel and vfife them. 
Boil'a junt (two quarts) of white«wihe vine- 
gar, with an ounce of white pepper, two 
drops of mace, a nutmeg broke, and a small 
bit of ginger ; when it is cold, pour it over 
the cttiions, wd cover them up close^ 

Red^Cahhage. 

Cut down a middle^-idssed, dark, firm 
stock, in thin slices like straws ; work into 
it a pound of salt ; mix it well, and press it 
down hard in a can ; cover it up with ^be 
outer leaves, and lay a weight above it 
When it ha? lain two days, take it out, and 
squeeze it, and dry it in a cloth« Boil, a 
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pint (tw6 quarts) of vinegatr, witli Jamaica 
and blaclc^p*^p^, of each half an ounce, a 
quaVtef of an ounce of elov^, and li piece of 
ginger ; lay th^ cabbage in a pickling-can^ 
and i*>ur the pickle ov^r it ; covei* it with 
a folded doth, and when it is cold tie it up. 
A few onions cut in round slices, and mix* 
ed amongst it, will give it a fine relish. 

Beet-root. 

Put it carrfuUy into a pot of boiling wa* 
ter, so as not to break the skin, or any of 
the stnall fibres. Wh^n it is tender, let it 
cool a little, and take off the skin with a 
coarse cloth ; then slice it down, and put it 
into a jar ^ith some black and Jamaica 
pepper, and cloves ; cover it with boiling[ 
vinegar. Turnips and onions will take on 
a fine red when put amongst it It makes 
a pretty garnish for dressed dishes cut in 
thin round slices, and nicked neatly round 
the edges, or cut in the shape of birds, 
leaves, flowers, &c. 

Barberries. 

Tjtty theiii in a strong pickle of salt and 
water four days ; then take them out and 
put them in a can ; cover them with cold 
vinegar, and tie tliem up. 
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SUtt &6¥hi flMr^' tbm 'tiAiit^^dttbbf^gMtv 

large white, and three if^Qo^T- tiimii)Ml 
scmpe knd slice ddwn thtfdelifargelfcaiiN&ts, 
and nick them round this edges jpttre^^tAI^ 
and quarter a dozen d apples ;•' cut* ddWIf 
four large cauliflowers, as for pickling ; peel 
half a lippie of small onions, two dozen of 
shallots, and one dozen of small garlic, with 
some of the white part of cellery. Mix the 
whole together, and put them in a large 
earthen vessel; mix and rub in among them 
two pounds of common salt; press them 
well down, and lay a weight above them. 
Let them lie four or five days ; then take 
them out, dry them in a doth, and pat 
tbem in a large sieve before a fire, or in the 
-sun, for some hours, raising them now and 
tiien, till they are perfectly dried ; thee 
mix in two pounds of French beans, and ax 
dozen of small cucumbers, greened as lor 
pickling, and put the whole into jars. Take 
two pints (one gallon) of strong vinegar, 
with two ounces of scraped white gm^* 
two ounces of whole Mrhite pepper, two 
drops of Cayenne, three large 'mitmegs 
broke, a quarter of acv oviTnee of i^oves^ and 
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two ounces of turmeric root Boil it about 
three mintftes; then pour it over the pickles, 
and co¥»r up the jars with bladder and lea* 
ttier. This is;a most excellent pickle, and 
will 'keep for years. 

. ^•li^.-^Pickles must be always lifted 
with a wooden or horn spoon, as metal ones 
hurt and discolour them. 



CHAPTER VII. 



VIKEQA&, KETCHUP, WINES^ &c. 

« 
f ■ ' ■ . 

To make Sugar Vinegar. 

Xo every pint (two quarts) of water take 

half a pound of raw sugar, give it a boil, 

and scum it frequently ; then put it into a 

barrel, and when it is lukewarm soak a toast 

of bread in yeast, and put it to it : let it 

stand in a steady warm place until it gives 

over hissing, then bung it up. If made in 

April, it will be ready against the pickling 

season. 

Gooseberrjf Vinegar. 

To every pint of ripe white gooseberries 
allow three pints (six quarts) of v¥^\ftx% 
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bruise the: berries with vourliand^; boil the 
watery and, when it is otrfd, pour it over 
tliem ; let it standi ttweHty-foUr faour^, thien; 
strain it through' a sieve. To a pkit (two 
quarts) of this liquor put in half a|Kmndof 
mw sugar ; mix them well^abd^ when . it is 
dissolved barrd. it up; it must stand rime 
or ten months at least. 

Mushroom Ketchup. 

Take a quantity of fresh mushrooms, and 
beat them by degrees in* a mortar with salt; 
let them stand twenty-four hours ; then 
turn them into a hair-sieve, and squeeze out 
the juice; put the whites of six east eggs 
amongst it, and boil it ten minutes, then 
clear it through a jelly-bag. To every pint 
(two quarts) of juice allow an ounce of black, 
and half an ounce of Jamaica pepper, half a 
tea-spoonful of Cayenne, two nutmegs brui- 
sed, a quarter of an ounce of clover^ and a 
piece of sliced ginger. Gave the whcrfe a 
boil three minutes, and who^ it iscold'bot- 
tte it up with the spiceriesi 

Walnut Ketchup. 

Take some full grown walnuts before the 

shells turn hard, and prick them with a pin ; 

make a piokle o£ ^^t %wd water strong 
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enough to bear an egg, and pour it boiling- 
hot over them ; let them stand four days ; 
iben take them up, dry )them in a oloth, 
anid beat them fine in a mortar. To every 
J»uiidred HiiVts take two bottles of strong stale 
i>Qer, and let it stand on them ten or twelve 
day-s ; then .run it through a sieve, and cla- 
rify it as in (the last receipt : season with 
white and Cayenne pepper, cloves, nutmeg, 
mace, ginger, and horse-raddish sliced, and 
a qusffter of a pound of anchovies ; let it 
boil until it taste strong of the seasonings, 
and when it is cold pat it in ibottles along 
with the spiceries. 

Bum Shrub. 

For a rtwenty^pint ^ten gallon) cafsk, tak^ 
eighteen pounds of single-vefined sugar^ 
orange and lenton jioce, of ^each <Mie pint 
'^tfwo <qi2&arts), and the gmte of four doeen oi 
these fniits. Infuse the gtpate in rum, amd 
put it in the cask along with the sugar ai>d 
juice. Shake it frequently, £md stir it up 
with a stick till the stigar is dissolved ^ 
then fill up the cask with rum, and bung it 
up. Let it stand six weeks, or Ion ger, tiil 
it fines. 



A Aa 
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AquavitiB Shrub. 

. To every pint (quart) of spirits take half 
a pound of raw sugar^ and the juice of a 
dozen of lemons, with the parings, after be- 
iug infused in some of the spirits. Mix 
them, and add two pounds of whole raising. 
Put it in a cask» and let it stand six weeks 
J^efore it is bottled. 

Far a Iwenty-Piut (Ten Gallon) Cask of 

Ginger Wine. 

Take the thin parings of eighteen lemons^ 
and steep them in a chopin (quart) of good 
^spirits. Dissolve eighteen pounds of sugar 
}in dght pints (four gallons) of water, and 
clapfy with the whites of six eggs well beat, 
adding an ounce of bruised white giiigfa*. 
Give the whole a boil for an hour, aivl put 
it in a tub : when it is lukewarmr put in the 
juice of the lemons, and a toast spread over 
with yeast, then fill up the tub with cold 
water ; stir the liquor well together, till the 
fermentation subsides, then add two pints 
(one gallon) of spirits, and rack it off in a 
cask. When the hissing has ceased, bung 
it up ; and when the wine is perfectly dear, 
draw it off into bottles, and set them on eml 
in a cool place. ; 
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Another. 

■- T<y a twenty-pint (ten gallon) cask take 
a {k)uiid of ginger boiled eight hours on a 
sib w fife, and filtered, (or bruised and in- 
fused eight hours in boiling water,) five 
pounds of raw sugar, the juice and parings 
of I3ix pounds of oranges, and of twelve le- 
mons, four gallons of whisky, and the whites 
of six eggs. Fill up the cask with cold 
water, and mix the whole well. It will be 
ready to bottle in a fortnight. 

Currant Wine. 

To every pint of fruit take one pound of 
lump sugar, and to every fourteen pints of 
it take six pints (three gallons) of water. — 
Mash the berries, and squeeze them through 
^a sieve. Put the whole in a cask td fer- 
ment, stirring it well up ; when the fermen- 
^tation subsides, draw it off clear from the 
' sediment. Wash the cask clean, and pour 
back the liquor into it, with the addition of 

some bi^indy, or other spirits. 

..-. 1. • ■' 

Another. 

Take the currants when fiilly ripe, strip 
them from the stems, and squeeze out the 
juice. To every two pints (one gallon) of 

A A a 
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juice take four pints (two gallons) of cold 
water. Put in tv;o sjVoonfuls of yeast, and, 
wiien the liquor has wrought two days in 
a tub, strain it through a hair sieve. Allow 
three pounds of loaf sugar to every two 
pints (one gallon) of the liquor ; stir it well 
together to make it incorporate, and put it 
into a cask, with one ounce of dissolved 
isinglass, and two pints (one gallon) of 
brandy, or other good spirits, for each twen- 
ty pints (ten gallons) of the wine. When 
the fermentation and hissing has ceased, 
bung up the cask, let it stand four months, 
and then bottle it. 

'*'■.■■■ 

Mixed Wine. 

Take an equal quantity of white, red, and 
black currants, cherries, and raspberries; 
mash them, and press the juice .through a 
strainer, or thin cloth ; put to one chopin 
(quart) of juice three quarts of water, and 
three pounds of good moist sugar; boil the 
sugar and water ; scum it clean, and when 
cold mix the juice with it, and put it into 
a barrel that will just hold it. Put the 
bung in, but not quite close, till it has stood 
a week, then stop it close. I^et it stand in 
the barrel four months, if a small one,; if a 
Jstrge one, longer in proportion. When the 



wine Is put iai the faarrei, add to every teft 
pint« (five igallons) of it one cbopiti (quart) 
of brandy*' 

Capiliaire. 

fTsk^ five poiiinds eight ounces fine sug^ar, 
^and eight ounces brown jsugar-candy, darify 
it very fine, and boil it up toa^od syrup i; 
then add a gill of orange-flower wat^^ and 
a glass of rum, to give it a gtod flavour^ 
when cold, bottle it up« :l 

■.■''■■''' 
Currant Wine. 

To a twenty-pint (ten gallon) cask take 
eight pints one Chopin (foui* ahd a half gal- 
ions) water, and twenty pints of good ripe 
ourTantfi, Mash the frtdt well^ and. put it 
through a cullenda* ; squeeae the juioe re- 
peatedly, throwing the water upon the fruit, 
and 6queetdng it till it become tasteless!; 
then: stir intb the liquor fourteen pounds 
i^Wv or lump isugar^ till it be dissolved)-"^ 
Next day put the liquor thi'ough a hair 
sieve into : the cosk^ let it i^nnent a fer^ 
'days,: carefully filling up the cask %ith it^; 
then jdd a little salt of tartar, to take off 
the acidity ; when the fermentation is near- 
ly Over, add one pint (half a gallon) of 
spititSi, and wh to thfe. hissing oepses bung 
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jt^uf^'fVftt thfe end of four months Ixfttle k 
{ift: ' BituMerty, mulberry^'wad rMpberty 
wine, is made after the same mianner/ • ■ 

. Nayeau. 

'■'' To two gallons of brandy, or Mghly-rec- 
tiffed spirits, {>ut a ehopin (quart) of orange- 
flower water, in which dissolve three pounds 
refined sugar ; according as you want it iii 
titrength, add apricot kernels bruised and 
infused for six weeks, then filter it through 
blossom paper. Bitter almonds are some* 
times substituted in place of the kernels. 

• * * - . ' • 

An Excellent Cardial. 

•'" Take two ounces cinnamon, two ounces 
coriander seed, half an ounce cloves, four 
drops mace, two nutmegs, two ounces bit- 
ter, and two ounces Jordan almonds ; bruise 
the whole in a mortar, and put them to two 
^]^ts (one gallon) strong whisky; let it 
stand a month, occasionally turning up the 
bottle three first weeks : prepare a syrup of 
thiee pounds of refined sugar, well clarified ; 
^ur ofi* the clear part of the Hqtior, and 
'£lter the remaining part through blossom 
paper ; then add the syrup warm, stirring it 
Well to make it incorporate ; cork, and set 
it ASJde eight days ; bottk it in pint (mutdi- 



]kin) bottles is it wjll. kciep any length . of 
tiui^^^ and m all diruiites, and is a most de- 
licious Gorclial. 

Brown Spruce Beer. 

Fill a twenty-pint (ten gallon) caak- half 
fuU .with cold water, boil the other half, and 
di^Bolve in it nine pounds of treacle, and 
^ye, ounces of frjesh essence of spruce ; mix 
(la^ whole in the cask ; when blood-warm 
add six gills yeast, and stir well together^ by 
rolling the cask backwards and forwards; 
leave the bung out three or four days, to 
let it work, then bung it close, and eight 
days after bottle and cork it well; let it 
stand on end in, a cool place foujtteeft days, 

when it will be fit for use. 

• - ■ ' ' ' 

White Spruce Beer. 

For a cask of twenty pints (ten gaUon») 
clarify twelve pounds lump sugar with two 
gallons of water, stir in six ounces fresh 
spruce, incorporate it with as much cold 
water as will fill the cask^ adding half a pint 
(mutchkin) yeast ; roll the cask, to mix it 
well« take out the bung, and let it wor}$: 
four days ; bottle it p£P, and it will be ready 
to drink in ten days. A little fining im- 
proves it. 



Treacle Beer. 

For a twenty-pint (ten gallon) cask boil 
an ounce and a half of fresh hops an hour, 
in four pints (two gallons) of water ; add 
three pounds and a lialf of treacle^ and let 
all boil fifteen uainutes longer ; strain it in- 
to a cask, and fill it up with cold water ; 
when it is blood- warm stir in twp gills 
^ood yeast, mix it well, and let it work till 
the fermentation is nearly over. Four bot- 
tles of strong ale, or porter, may be substi- 
tuted in j>laqe of tb^ hops, then bottie it. 

Elder Wine. 

To :ev4e3ry chopin (^uart) of the flowos 
take two pints (one gaUon) of water» and 
three pounds of loaf sugar : boil it, and pour 
it over the flowers; strain it after it has 
^tood three days* ■ and put it ioto a cask. 
Xq every twenty pints (ten gallons) of the 
.liquor add one ounce of isinglass disserved 
in cyder, and six whole eggs; then bung 
up the cask, and let it stand six months. 

Gooseberry Wine. 

To two pints (one gallon) of water put 
three pounds of lump sugar ; boil it a quar- 
ter of an hour, then scum it, and let it stand 
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till it is- almost cold; bruise eight pints 
(four gallons) of ripie gooseberries in a mor- 
tar, and put them into the liquor; let it' 
stand two days, stirring it every four hours ^ 
then strain it through a flannel bag into a' 
cask ; steep half ^n ounce of isinglass in a- 
cliopin (quart) of bfandy two days, then 
beat it in a rtiortar with five whites of eggs, 
and whisk it half an hour ;- put the whole 
in a cask, and beat them well up ; bung it, 
and let it stand six months. 

Raisin Wine* 

Boil twenty pints (ten gaUons) of i^ring 
water one hour; to evety eight piht^' (four 
gallons) take six pounds of Malaga raisins^, 
picked, and half chopped ; put them into 
the liquor when it is milk- warm, and stir 
it well t^ice^ a-day for nine or ten diays ; 
thenh pres* it through a hair sSfeve : pour the 
liquor into a cask, and after it has stood 
three months bottle it up. 

Raspberry Wine.- 

Gather the fruit when it is ripe aTid dry ; 
bruise it instantly, to preserve the flavour;^ 
and take one pound of fine pOwdet sugai^ 
to each chopin (quart) of juice, and- liiiit 
therD ; then put in eight pints (four gal- 
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Ions) of cold waterjt and two. pounds more 
for each chopin (quart) df We liquor; stir 
the^hcdeiWl togctha^'jaifft^Iet it f^nii^t 
Itoee dagrfl* stirring it fiTe><yil riil /titeMKtf' 
idiiy ;- then put it in a cask, und ibr'^eveiy 
^o pints (one gallon) of liqiMir jputih tUn 
inrhole ^gs, ta^ng care not to break tllettk ; 
close it well up, let it stand three' MoivtilB, 
and then bottle it. >- ' - 

Lemon or Orange Syrup. 

a' For ^very niutchkin (pint) of juioe, cla- 
jrify;a pound and a half of sugar; set it on 
jiliief fifie, and let it boil for ten^ minutes, 
4A^glito it mine of the thin parings ; then 
take it off, and when it is cold bottle it. 

Syrup of Clove July flowers. 

\if^xil!k off the white-ends^ and to eTery 
,pplind of the flowers allow a chc^im (quart) 
!9iP- water, and about a dozen of doves ; put 
^em into a stone jar ; tie it up doae with 
{taper, and place it in a pot of cold watinr : 
let it IxmI for five or six hours, taking cure 
the water does not get into the jar^ \Aeo 
take out the flowers, squeeze them through 
a dean cloth, and to every mutchkin (pint) 
of juice put in a pound of darified jlt^gar : 
ffve it a lx»l,.a^id !^t^n oo)4:bottki it up. 
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Pick them off the staUu^ and to evwf 
pound of die flowars take a mutdbkiii (pint) 
of boiling water i cover them up dose, and 
let them stand for twentf-four hours, then 
strain itr To eveiy mutchkin (pint) of juice 
take* two pounds of refined sugar clarified, 
and finish as in last receipt. 

Syrup (^ Turnips. 

Wash and dry some turnips, beat them 
in a mortar, and strain them through a 
tdoth; to every mutchkin (pint) of juice 
take a pound of darified sugar, and flniA 
asbefcxe. 

Syrup of Nettles. 

Take red nettles in the spring, and pick 
and wash them dean ; beat them in a mov* 
tar, and squeeze out the juice ; let it stand 
twenty-four hours to settle, then pour it 
off, and to every mutchkin (pint) of juioe 
take a pound of clarified sugar, and finish 
as before. 

Conserve of Roses. 

Take the red part of the true scarlet rose, 
and to eadi pound of it beat and sift two 
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pounds of fine sugar ; beat theni in a mar- 
ble niortar, and sHr irf thfe sugar by degrees, 
to mix thoroughly* . ■ ; / ■ / * .M 

Blacky or Morella Cherry ,Sra%kdgf^ , 

• Stone eight pounds of these chemes> 
<bfUise the 8tones» and put the Triiole m 
^ght pints (four gallons) of the best bnm* 
dy ; cover them up dose, and let them stand 
a month or six weeks ; then pour off the 
liquor, and bottle it up. 

French Ratafia Brmidy. 

\ To two pints (one gallon) of bratidy take 
four ounces of aprioert;: and peach keinaels 
bruised, (or two ounces of cut iHtter al- 
monds,) the parings of a dozen of lemons, 
and of six oranges cut thin, an ounce of 
bruised coriander seed, half ah ounce of 

.broke cinnamon^ and twenty whofe cloves: 

onix the wliole^ and let it stand a month er 
;$ix weeks^ stirring it often; then put it 

"through d sievei and mix in onepotMid and 
a h(df i of clarified' siigar ; then bottle and 
cork it loose, and let it stand till it is *quite 
fine, then filter it, and put it into other bot- 
tles. A pint (two quarts) of rum, or good 

^whisky, mixed attibng it, makes an excel- 
xchnt iddrdial^ or seaiabuixig for fiudtlings. 



Boil two pints (one gallon) of wixter and 
two pounds of loaf sugar softly, tbrw quart 
ters of an hour, ^th the parings 6f a do8?n 
(^jienions; when ccdd, pick out the par 
mngtiir'and squeeze in . the juioe ; spread * 
piece of brown toasted bread with yeasts 
and put it to the liquor ; let it stand two 
days, then bottle it up. 

A Rich JSatin^jPoMset. 

Take a chopiin ^quart) of sweet cream, 
half a I pound of ocnqnum bi6ouit,f beat and 
-sifted ; six ounces of sweet almonds^ Uanoh- 
ed and beat up with a little s^eet milk?; 
mix the whole together, and let them boil 
a while ; cast nine eggs (keeping out six of 
the Ttrbitte,) put them into a mfitdikin 
(pint) of white wine, sweeten, md ^easdi » 
with sugar and beat .cinnamon ; .set it on the 
iire to come a-boil ; then put it into a bt- 
:fion; stir ta ithe cream by diegrees, and 
strew sugar and cinnamon over it. It looks 
pretty with sliced almonds stuck on the 
top, and is a proper middle dish for supper. 

A Common Eating Po9^^t 
Warm a bottle of good ale^ and amutoh* 
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lifn (pint) of wine witlrW MIe*eA{ ciiiiia- 
hibn arid sugar;- Cbt ibm^? ihlft l^tt^^^^^ 
toasted bread in dices, and put it'^^iitjkil^t 
it, with three mutehkins (three pints) of new 
milk boiling hot ; stir it abbiiit with a spoon^ 
ahd bd^ei* it up ; s^d it hot totablej^«%ber 
.irt'a basori or tureen. It is a gobd^srtt^^ 
iM\. \ ' ■•■ ^^- ^'- '^'^^'x 

' ' ' An Ale Posset. '' ' "''* 

" '^bil a mutchkin (pint) of new milk with 
a spoonful of grated bread ; sweeten a bot- 
i\e of strong ale, and season it widi nutnteg ; 

'\iUt it in a bason, and pour the mflk boifii^ 
itbt dp6h it; stir it about, and tbenlet it 

^St&lnd tin the head rise. >: : 

o.- ■.',-.■- . 

••'*' - .' .... ■ _ : r'.. r.i 

^' '•■'-; . ■ Sack Posset. ;.. r..-,^^:: 

(^irste three savoy biscuits, and put it ita- 
to a chopin (quart) of cream, or new niflk ; 
let it boil a little ; then sweeten and seasoo 
it with cinnamon and nutmeg; stir in a 
mutchldn (pint) of warm sack, and serve it 
in a bason with dry toast. 

Panada. 

Put a large crumb of bread in a sauce- 
pan, with a mutchkin .(pint) of water, and a 
few blades of mace \ boil it till the bread is 






^1^ %\^ ,pour off the water \ beat it yeijf 
^fin^!^, and! put in a little wine (or butter) 






. Jetty for a Consumption. * 

; ; *;Take a pound of hartshorn shavings, nine 
^eunoes of eringo root, three ounces of isin- 
glass, a chopin (quart) of bruised snails, and 
four ounces of viper powder. Put the 
whole in two pints (four quarts) of water ; 
let it boil till the jelly is reduced to one 
pint, and then strain it through a sieve : 
when cold, stir it into a pan with a mutob- 
kin (pint) of Rhenish wine, half a pouqd of 
.brawn sugar-candy, the juiqe of two.Seyil|e 
oranges, and the whites of three px Sq^ 
l^t eggs; let it boil for three minutes, 
then run it through a jdly-bag, and pot it 
^npi^^r-'A tea cuprfuU of this jelly, ma^ be 
taken twice ^-day. ^ /' " ^ . 

■ ■ -ft 
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DIRECTIONS 

.■■' .. '. . . . ■• 

FOR 

f. . ■ ... •..';• 

■•■ ' CAItVING' MEAT.-= •^"'■'* 

.'■'■■ i « ■ ■ ■ 'I . ■ 

I _ _ ■— 

POULTRY. '■' 



r. 



To cut up rt Tnritey. 



First raise the legs, and open the joints:; 
Mfcieh face down both sides of the br^rt, and 
'fe^ieh the {Anions. Raise the merry-thougilt 
i)^^eeh the W-east and' the top ; ratee ibe 
1t)raWn, and turn it outwards on both^id^s; 
divide the wing-pinions ftotn the Joint, then 
the body. — A capon, bustard, pheasant, and 
teal, are cut in the same way. 

To wing a Partridge and Quail. — ^No- 
thing more to do with these birds, than 
to raise their legs and wings. 

To lift a Swan. — Slit it down the middle 
of the breast, quite through the back, from 
the neck to the rump, and divide it hand- 
somely in two parts. 



To dispiat/ a Crane.-^- Just unfold the legs 
and cut oft* the wings. 

To dismember a Heron, S^c. — Cut off the 
legs, laoe down the breast on both sides, and 
open the breast«pinion. Raise the merry- 
thought, and then the brawn. Sever the 
wing-pinion from the joint next the body ; 
cut off the sharp end of the pinion, and sup- 
ply it with the middle piece. — ^A capim, 
phettMMi, aind Intterri, may be cut up the 
same way. ? 

To thigh a fVoodooch, S^. — Raise the legs 
and wings in the. same manner as a fowL*f4- 
Ctirlews, ploperSf and mipe^^ are done the 
same way. . . ; .1 , , . jv 

To rear a Gf^^o^.^-fCut off the kgs ^ftd 
' the belly^iece dose to the extijanuty. of tb^ 
fafreast ; lace the breast down oo: bptii sid^, 
about half an inch from the sharp bone.^*- 
Divide the pinions and the flesh first laced 
with a knife, which must be xaised ftcm the 
bone, and taken off from the body with tile 
pinion ; then <aut off the merry ^thought, 
and another slice from the brwst-hone, quite 
through ; lastly, turn up the body, and eilt 
the back asunder above the loin. 

To unbrace 'U Maffant^ior Zhek'-lR^^e the 
pinions and legs, then the jnieiiiry^^Jtou^ht^ 
and laoe down the breast jMi bpth sid^i ., 
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downwarqls^jand divide tibke ^]9^'Av)P9^?^ 

f]ie^^ -and loosen the fle(»h oii eaobx]^^- 
T^mtbe bdly, cut the back cnqi^waya ^^b^ 
tweed tibe wings, and draw down the kmfe 
joa both sides of the back-bone, tekia^g.jqi^ 
to separate the sides and legp nicely, frwi 

thtitbaok* 

To cut up a Hare.^Fnt the point of a kiH£e 

under the shoulder^ and cut through all the 

way down to the rump, on (me Ade of the 

Imck-bone. Cut the other side in the same 

^manner. By doing so, the body wilibe^i- 

;i^ded into three parts. Then cut the fqpm^. 

Oft lM|ck-boiie, into small pieces,, whiebif 

W^koned the tenderest and oiost dtlicate 

pifrt ;; iieparate the legs from the hack-4xin€^ 

1^^ take otf the sliottlders. r v:\r 

■T^jr^STa^ up a jPimi^**- Whether kcoled. 49 

fopuMed, it is done in the same nuuweF. 

Ij^y it on a plate ; remoTe the wingsf» kgi, 

a|id merry-thought, and take off the: nedk- 

Clones; then separate the breast from the 

IpfKsk* by cutting through the ribs iOajbo^i 

sides from the neck downwards.. TiftVP Hp 

the backhand fix a fork under the iwnp; 

press down the back with the edge of a 

knife, and it, yritt then easily divide ; tben 



1^ the^iow^i^pmi;' of tiief back dpwAids i/p^ 
»i]^Uili6i^kiid^diit off the iside-bones' 
'^'!M. 'BM-I^^^ most esteerxied parte of a<fdwl 
dre^lMi' wings, Inieasti and merry-thougbt^ 
m^t *:^ < them, the neds: and side^bonei. 
^$be I^ are tendarer when bailed than 
Ttiastid. Every part of a chicken is good 
afid juiigr ; the thighs are tender, the bones 
easily broken, and the gristles and marrow 
ve*y delicate. 

> _: , BUTCUEB MEAT. r ;, v^ 

-Htmrnk^Bone qfBerf.-^As this piece stiif- 
fers much from the water in boilings befoie 
helping it about, cut off a slid^ th^ wholk 
lei%th. Cut the soft fat on the batck;^ li^ 
6emb!Khg marrow, and the firmed' fat; -m 
thiii horizontal slices to those who. lik^it; 
for although the upper part of this piece' lis 
the handsomest, tenderest, most juicy^; and 
Enriched with fot, yet some people prefer' a 
isiSce from the under part, which is leanestf 

< 

' Tba^gvi^.-'^-Cut it crossways, in the thidk- 
eii part^ and take slices from thence, becetu^ 
thte^ mo^t tender and juicy parts are aboilt 
i}i^ tbicldle, and hear the root; as, towards 
tfi^Hp, the ineat is both close and dry. It 
is gemitiHy eat with veal, or fowl. i 

Stirkhi df Beef.'-^lxi c^^ this j<»it, 
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tbe taste of. the ooihpsny is to be -cansuttad : 
some people rbegin to eamre it at . th^ >eiid9, 
cutting c^ the out^de pieces ; while, others 
begin at the middle^ \y here it i^inofit ^a^y. 
It may, however, be observed^ that the meat 
on. the upper side of theribs is.firmer, Mid 
of 4 closer texture, than the fleshy pajrt vnr 
demeath, which, being tender^is cmtfaat ae^ 
eount' preferred by some. The slices ought 
neither to be cut too thick nop toothin* . 

Brisket qfBeef, — ^This part is generally 
boiled, and cut tbe long way, quite down 
to the bone. The £pit of this slice is .firm 
and gristly. Before helping it about, always 
cut off, and lay aside, the outer pdiepe^Mtt:^ . 
-:r. Buttock Q^f Ae^^rr-This is also/ a bcqlhig- 
piece, and easily carved. Take a thiok slioe 
off all round it, and cut the principal . part 
handsomely, so as to present again when 
cold. 
. Breast of VeoL — Cut it iacrosa quite 
through, dividing the gristles from .the rtt) 
bones ; which is easily done, by entering a 
knife at the top between any two of the 
ribsy and cutting downwards. 

Knuckle of VeeiL^^Ym is always boiled, 
knd ipiuch esteemed on account of the si- 
newy teildohs attached to it. It can hardly 
fa^ cut amisj^, though it is usual to begin at 
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tbe^ thickest part: The bohe» ai e easily ^e^ 
pftrated' at the joints; and. afford dblicat^ 
picking. 

' 'L^ 4jf Mmttmi-^It is carved in the sitme 
ftiahner^ whether boiled or roasted. Some- 
timhesift is cut long ways, birt generally it is 
dfit ^«^os$ in the thickest part, quite down 
to the'jbone, through the kernel of fat eailed 
the Pope's eye, of which many peo{^e are 
fond. ■ The juicy part is the thick of the 
lBg% but some prefer the drier part, ^which 
they call venison,) about the shank or 
knuckle, though it is certainly the coarsest 
port of the jdint. — The meat about the 
cran^p-bone is reckoned delicate. - 

. Sk(miderqfMuttott.^-^T\As joint is rich 
and Akll of gravy, and on that account is 
^eferaJble to the leg ; besides, there are a 
variety of nice pieces in it- Begin to cut 
at the hollow part straight down to the 
bone ; the gravy will then run from it,'and 
Ifee part will open wide enough to take 
many nice pieces from it. The best part <rf 
the fat lies on the filter edge, and is cut in 
thin slices. Some excellient pieces tnay be 
taken frdm botti sides of the ridge of the 
blade-bone ; a*id on the underside 6f t*e 
shoulder tliere are two parts very full of 
"gt^vy-, Whkih vksmf preffer tb 'tl¥e up^sfeie. 
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SOO CABVINO. 

The parts about the shank and knuckle> 
thou^ coarse and dry, we liked hy.some 
people. .;. : :\^:;: 

Saddle ^ itf«/A« >-Tbis la scMD^tflnas 
called a cbine» and eoiisiits of tfK^^l^iia^ 
gether, the baekrbone;rtii)mog/d&!mt'^^ 
middle to the tail. Cut thefle^yi^piactiijn 
long slices, and the tail in smi^R pteeifa'M 
the joints. 

Pare^Qfu^ier of Ijamb. — This is always 
roasted. First separate the shoulder fixmi 
the breast, arid squieeze an orange or lemon 
cm the parts ; sprinkle them with salt, and 
join them, again; then separate thegristlj 
parts from the ribs, to make them divide 
easily, and Carve the shoulder in the same 
way as mutton. The company can thus be 
served with the ribs, gristly part, or shoulder, 
as they incline. 

Ham. — There are three ways oi cutting 
a ham ; some begin at the knuckle, some 
begin at the thick end, and others in the 
middle, which is perhaps the best method. 
It must be cut in very thin slices. 

Boasted Pig. — It is not always aent to 
table whole, but is previously cut up by the 
cook; who takes off the head, splits the 
body down the back, and garnishes with 
the chops and eats. IKe&ce it ia helped 
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ibout,' separate the shouldei:8 and legs from 
the body. The most delicate parts Bre the 
neck and ribs, but every part of a young 
pg eats well. 

launch of Venison. — First cut it cross 
down to the bone at some ' little distance 
from the knuckle ; then from the middle of 
that cut make another, as deep as you can, 
the length- way, so that the two cuts * may 
form the letter T : after this, take as many 
slices lengthways as you may find occasion 
for. • These slices must neither be cut too 
thick nor too thin. They are served up 
with some of the £at and gravy, along with 
red currant jelly. 

' FISH. 

Salmon. — The belly is the fattest part; 
it is therefore proper to help a thin slice 
of both back and belly along with the skin, 
to those whp like it. 

TurboL — The thickest part of it is es- 
teemed the best. Enter the fish-knife in 
the middle, over the back-bone, and take off 
a neat piece on one side close to it. 

Soah.— Cut them right through the mid- 
dle, bone and all. 

Eek.'^The titiickest part of them is most 

cc 
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esteemed : cut them in pieces quite through 
the bone. 



To preserve the Whiteness and Flavour of 

Fresh Fish. 

The fish being well cleaned, washed, and 
wiped, cut and pare ofi* the tails and fins, to 
make them bleed ; then pass a rod through 
the under chop, and hang them. This will 
make them of a delicate whiteness and fla- 
vour, prevent their being discoloured by the 
blood, and of course make them keep longer. 
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RULES 



FOR 



PLACING DISHES ON A TABLE. 



BB 



The grand object, in the setting out of a 
table, is to have it finished with the best 
of meats, well dressed, and arranged with 
taste and judgment. 

If three courses are intended, the first 
generally consists of soup, or of fish dressed 
or plain boiled ; the second, of roasted, baked, 
or made dishes ; and the third, of dessert and 
ornamental dishes, for which, see chap. v. 
p. 251. ; also of fruits, natural, artificial, 
and preserved ; custards, cheese-cakes, frit- 
ters, meringues, wafers, &c. 

If there is only to be one course, and the 
company very large, the table must be fur- 
nished with good substantial dishes, and par- 
ticipate of the other two courses. In that 
case, too, soup may be placed at both ends,, 
and removed by fish. If there is no soup, 
plain or dressed fish, or made dishes, may 
be substituted in its place. 

c c a 



TABLES 



or 



SIXTEEN DINNERS, 



FROM FIT^ TO NINETEEN I>ISHES« 



Five Dinners of Five Dishes each. 

No. L 

Bcotby or Soup. 

Bread Pudding. 

Boast Beef. 



Potatoes. 



fimall Tarts. 



Rice Pudding. 



No. II. 

Dressed Fish. 

,Potatoe Podding. 

Roast Mutton. 

No. III. 

Beef Bouille. 

Soap. 
Boast DockSh 



Pickles. 



Cfaeese^4:akesi» 



Apple Tart. 



Potatoes. 



No. IV. 

Breast of Veal Ragooed. 

Orange Pudding. 

Roast Lamb. 



Sallad. 



Fish. 



No. V. 

Green Pease Soup. 

Giblet Pie. Scolloped Oysters. 
Boast VetX. 



« 
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7'Aree Dinners of Seven Dishes, 

No. VI. 
Tarts. Soup. Cheese-^cakes. 

Plum Pudding. 
Potatoes. Eoast Beef. Pickles. 

No. VII, 

Salt Fish. Dressed Lamb^s Head. Potatoes.. 

Baked Pudding Stewed Cu- 

French Beans. Roast Loin of Mutton. cumbers. 





No. VIII. 




Egg Sauce. 


Fresh Fish. 


Potatoes. 


Cold Tongue. 


Soup. 
Hoast Pig. 


Spinage. 



Two Dinners of Eight Dishes 

No. IX. 

Soup. Bemove, 
Crimped Had- Beef-Steak Pie. Scolloped Oys- 

docks. ters. 

Dish of Apple Tart. Bread Puddings. 

Maccaroni. Roast Goose. 

No. X. 

Fish and Sauce. Remove, 

Stewed Round of Beef. 

Boiled Rice. Italian Baskets. Curried Fowl. 

Tart with Crocant, 
Maccaroni pie. Roast Veal. Apple Loaf. 

c c 3 
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Dinner of Nine Dishes^ and a Remove. 

No. XL ' 

Hare Sonp. Remove, 
Jam Tart. Veal Olive Pie. Bread Pudding. 

Dish of Jelly. 

Trifle. 

Bagooed Palates. Dish of Jelly. Veal Olive Pic. 

Boast Turkey. 



«%«^«>««<%«%«^^r%%%%%«^ 



Dinner of Eleven Dishes^ and a Remove. 

No. XII. 
Bagoo of Palates Soup. Remove, 

and Kernels. Bagooed Pigeons. Veal Olives. 

Preserved Cucumbers. 
Cod^s SouTids. Hen^s Nest. Salmon. 

Preserved Oranges, 
with a Crocant* 
Marrow Pasty. Boast Saddle of Mutton. Apple Tarts. 



Dinner of Thirteen Dishes^ and a Remove. 

No. XIII, 

Soup. Bemove, 
Curried Babbits. Boiled Jigot of Mutton. Boiled Bice. 
Fowls Marinated. Veal Crockats. Bacon Ham. 

Two Servera of Preserves. 
BlamangOk Jellies and Syllabubs. Trifle. 

r^i ri I Lobster Boiled. rr ^ 

CZ/eese-l/akes. „ _ . larts. 
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Dinner of Fifteen Dishes, and a Remove. 

No. XIV. 

Almond Soup. Remove, 

Beef-a-U-mode. Boiled Turkey, with Veal Olives. 

Crimped Had- Oyster Sauce. Lobster. 

docks. Dish; of Jelly. Fricassee. 

Mutton Chops. Italian Cheese. Potted Pigeons, 

Marrow Pasty. Yellow Blamange. Orange Pudding. 

Tongue. Roast Venison. Spinage. 



Dinner of Seventeen DiskeSf and a Remove. 

No. XV. 

Soup-a-la-raine. 

Beef Olives, Remove, Dressed Cod's Veal Fricassee, 

Head and Shoulders. 

Haricot of Mutton. Maccaroni Pie. Curried Rabbit. 

Boiled whole Rice. Apples in Syrup. Orange Pudding. 

Boiled Fowls. Floating Island. Ham or Tongue. 

Potatoe Frittei*s. Preserved Pears. Spinage Toasts. 

Vegetables. Apple Loaf. Vegetables. 

A Roast of any kind. 

No. XVI. 

See Dinner o{ nineteen Dishes with Removes, in the 

prefii^ed plate. 
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SUPPER DISHES. 



SUPPER DISHES. 



Scotch CoUops 
Potatoes, scolloped, 

or roasted 
Ham^ or cold meats, 

in slices 
Rabbits, smothered, 

or roasted 
Chickens, boiled, or 

roasted 
Tripe, fricasseed, or 

boiled 
Fried sausages and 

eggs 
Roasted duck 
Veal crockats 
Poached eggs on a 

toast, or with spin- 
age • 



Tongue and spinage 
Veal cutlets 
Lobster, boiled or 

fricasseed 
Minced meats 
Fritters and puffb 
Cheese-cakes, tarts, 

custards 
Creams and Jellies 
Syllabubs and bla- 

mange 
Pish of any kind 
Stewed pears, or ap<% 

pies 
Italian baskets 
Mutton chops 
Green pease 
Vegetables 



Stewed mushrooms 

Presenree 

Patties of any kind 

Oysters, plain or 
dressed 

Potted meats 

Mince>pies 

Italian cheese 

Light puddings, and 
pancakes 

Palates ragooed, fri- 
casseed, &c. 

Beef steaks 

Stewed giblets 

Collared meats 

An amulette 

Toasted cheese 



PIECES IN BUTCHER MEAT. 



In a Bullock 

Are the bead, tongue, palate—- the entrails are the 
sweet-breads, kidneys, skirts, and tripe— -the double, the 
roH, and the reed-tripe. 

The fore-quarter consists, first, of the haunch, which 
includes the clod, marrow- bone^ shin, and %ticking-piece, 
or neck-end.— Next, of the leg-of-mutton piece, witk'part 
of the blade-bone ; then the chuck-piece, the brisket, ,tfae 
four ribs, the middle rib, called the chuck-rib. 

Tl»e hind-quarter consists of, first, the sirloin and 
fnmp-^tbe thin and thick flanks, and veiny piece«-then 




PIECES IN Bl]rTCH£B MEAT. SQQ. 

In a Sheep 

Are the head and pluck, ivhich includes the liver, lights, 
heart, sweet-breads, and melt. 

The fore-quarter consists of the neck, breast, and 
shoulder. 

The hind-quarter consists of the leg and loin.—Tbe two 
loins together is called a saddle of mutton,— >The small 
fat mutton is most esteemed. 

In m Calf 

Are the head, pluck, liver, lights, heart, nut, and melt 
—the skirts, the throat, sweet-bread, and the wind-pipe 
sw^et-bread, which is the finest. 

The fore-quarter consists of the shoulder, neck, and 
breast. 

The hind -quarter of the leg, which comprehends the 
knuckle, fillet, and loin. -^ ■ * -^ 

","''. ] A, i * In House Lamb 



•Vf 



Are' the head,- plciok,'* ti^er^ ligfiS, "heiftt, nut, melt, 
sweet-breads, lamb-stones, skirts, and srane of the liver. 
The fore-quarter consists of the shoulder, neck, and 
l>reast« 
' The hind-quarter consists of the leg and loin. 

In a Hog. 

The head and inwards, consisting of the liver, crow,.- 
kidney, skirts, chitterlains, and the tripes^, which are used 
iw sausages. * 

The fore-quarter consists of the loin and springs— if ^ 
large hog, a spare-rib may be cut off it. 

The hind quarter, only of the leg and loin. 

N. B.— if Bacon Hog is cut in a different way for tlie purposes of 
making baoon ham, and pickled pork. The liver and crow Med 
wHh bacon, and the feet anil ears aouaed^ we fjeoKi^Vj \srasdD^\!^^< 
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ARTICLES IN SEASON EVERY MONTH 

OF THE YEAR. 



BUTCHER MEATS. 

^eef^ mutton^ and veal^ are in Reason all the year.— 
Hmtse-lambj in Jauoary, February, March, November, 
and December.— -Grofj-iltj;?!^, in April, May, June, Jnly, 
August, September, and October. -»Por^, in* January, 
February, March, September, October, November, and 
December.— >jBtfc^-t;eriffVoii, in June, Jaly, Angtist, and 
September.— Doe-vcnMOif, in October and December. 

POULTRY. 

/ant/ory.— Hens, torkeyi , capons, pullets, with eggs, 
fowls, chickens, hares, wild-fowl, tame rabbits, and 
pgeons. 

^i^^ftiai^.— Turkeys and pullets with eggs, capons, 
ibwls, chiekens, hares, tame and wild pigeons, tame rab- 
bits, grten geese, ducklings, and tuckey pocdts* 

March. •^The same as the preceding month— only 
wild-fowl is out of season. 

il/TTt/.— Pullets, spring fowls, chickens, pigeona, young 
wild rabbits, leverets, young geese, ducklings, and tar- 
key poults. 

May and June.^^The same as last month. 

/{//y— The same as April, with the additioa of young 
partridgeis, pheasants, and wild ducks, called flappers, or 
moulters. 

-4f/^fwf.— The same as July. 

In September^ October^ November^ and December.'^ 
All kinds of fowls, both wild and tame, are in season. 
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FISH. 

January^ February^ March^ i^/^r//.— Haddocks, cod, 
soles, turbot, thornback, skate, whitiDg<i, smelts, carp, 
tench, percb, eels, lampreys, plaice, floundei'S, lobsters, 
crabs, cray-fish, prawns, oysters, sturgeon, and salmon. 

j9fay, June^ July^ i4flgtM^— >Turbot, mackerel, trout, 
carp, tench, pike, salmon, soles, herrings, smelts, eelii, 
mullets, ccay-fish, and prawns. 

September^ October y Not;^f»6er«— Salmon, trout, smelts, 
carp, tench, doree, herbet, halibut, brills, gudgeons, pike, 
perch, lobsters, oysters, muscles, and cockles. 

JDec^m^fr.— Haddocks, cod, codlings, soles, carp, 
smelts, gurnets, sturgeon, dorees, halibut, herbet, gud- 
geons, eels, oysters, cockles, and muscles. 

FRUITS AND VEGETABLES. 

January^ Febrttary^ March^ April.-^^AppleSj pears, 
nuts, almonds, raisins, grapes, oranges.— -Cabbage, sa- 
voys, coleworts, sprouts, brocoli, purple and white spin- 
age, cardoons, parsnips, carrots, turnips, cellery, endive, 
onions, potatoes, beets, garlic, shallot, mushrooms, bur- 
net, parsley, thyme, sftvouiy, rosemary, sage, sorrel, ma- 
rigolds, lettuce, cresses, mustard, rape, raddish, tarragon, 
mint, chervil, Jerusalem artichokes, clary, tansy, cucum- 
bers, asparagus, and purslane, 

May^ /fine.— -Strawberries, cherries, and currants for 
tarts, gooseberries, apricots, apples, pears. Cucumbers, 
pease, beans, kidney-beans, asparagtis, cabbages, cauli- 
flowers, artichokes, carrots, turnips, potatoes, radishes, 
onions, lettuce, all kinds of sallad, pot-herbs, parsley, 
and purslane. 

Jufyy ilffgfM^— Pears, apples, cherries, strawberries^ 
jraspberrieSy peaches, nectarines, -^Vaois, a.^\fi^\&^ ^gi^^s^ft.- 
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berries, melons.— Peatse, beans, kidney-beans^ *cabbage, 
eaolifioiver, cucumbers, mushrooms, cai^ots, turnips, po« 
tatoes, radishes, finocia, scorzonera, falrafy, artichokes, 
ceUery, endive, chervil, sorrel, purslane, parsley, all sorts 
of sallad and pot herbs. 

September^ Octo^r.^-Plums, peaches, pears, apples, 

grapes, figs, walnuts, filberts, hazel-nuts, medlars, quin- 
ces, lazaroles, melons.-^Fease, beans, kidney-beans, 
cauliflower, cabbages, sprouts, carrots, turnipo^ parsaips, 
potatoes, artichokes, cucumbers, mushrooms, shallots, 
onions, leeks, garlic, scorzonera, falsafy, cacdons, endive, 
cellery, parsley, lettuce, all sorts of sallad and herbs. 

November. Decemben^^^eviTS^ apples, bullace, dies- 
nuts, haz* .juts, walnuts, medlars, services, grapes.*- 
Cabbages, savoys, brocoli, sprouts, colewort, cauliflower, 
spinage, Jerusalem artichokes, carrots, turnips, parsnips, 
potatoes, falsafy, skirrets, scorzonera, onions, leeks, shal- 
lots, recombole, beet, chard-beet, cardoons, parsley, cel- 
lery , cresses, endive, chervil, lettuce, small eailad, and 
all sorts of herbs. 



THE END. 
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